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NATION’S LEADING PACKERS USE 





LOW COST MECHANICAL HOLDOVER 
REFRIGERATION PROTECTS QUALITY — 
SAVES WASTE 


Packers now fully protect meat in transit. 





Following the lead of the ice cream industry, 
which completely eliminated waste in transit, 
packers are now saving millions with Kold- 
Hold streamline holdover plates for their 
refrigerated trucks. 


These cooler rooms on wheels not only save 
up to 90% of truck refrigeration cost, but 
provide tremendous additional savings by pre- 
venting spoilage. They prevent condensation, 
slime, loss of bloom and drying out—save trim 
and waste—keep all meats in as good condi- 
tion as in the packing house itself. 


Not only the nation’s leading packers, but 
hundreds of local operators also say, ‘‘there’s 
nothing like Kold-Hold to save money and 
protect quality.” 





Only Kold-Hold can give you all holdover 
essentials. Equipment estimates given without 
obligation. It’s getting hot — write or wire. 


KOLD-HOLD MFG. CO., LANSING, MICH. 
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Old methods and obsolete, slow-working 
machinery cost money. They mean profit 
loss through longer cutting time, higher 
operating and labor costs. So, why not 
reduce this costly burden... why not 
step-up your production with the new 
Buffalo non-emptying, silent 

cutter? 

The new Buffalo Silent Cutter, 

for small and medium sized 

plants, is a really up-to-date 
machine. It will turn out more 

product per day... lower labor 

and power costs per pound of 

meat cut... improve the qual- 

ity of the finished product... 

and the short, quick-cutting 


knives insure cooler cutting. 


@ The new Buffalo non-emptying silent cutters 
are available in two sizes . . . Model 44-B—bowl 
capacity 200 pounds and Model 49-B — bowl ca- 
pacity 300 pounds. 


These are but four of the Buffalo advan- 
tages that result in more profits. 

Get the facts, today. Write for full informa- 
tion on the new Buffalo Silent Cutters. Let 
us prove to you that these Buffalo Cutters 





will pay for themselves in a year's time. 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 
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Here’s salt pure as a 
bubbling spring! 


reason why so 
d packers use 
al Salt exclusively- 


: iis TASTE 
May We Help You? - BETTER! 


@ Are you using the right grade and grain of salt? 
... the right amount? .. . and is it meeting your re- . 
quirements 100%? Are you having production trou- 
bles that might be traceable to salt? 

If you wonder, why not let an experienced mem- 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
Service, Diamond Crystal Salt Co., Inc., St. Clair, 
Michigan. Our 50 years’ experience in the salt 
business is at your command. 


DIAMOND CRYSTAL “%<72<", SAL 
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Copr. 1941 Syivania Ind. Corp. 


The steadily increasing demand from packers throughout the country for SYLPHCASE* 


and SYLPH-THIN* casings demonstrates their efficient, unfailing performance in the 
PROTECTION of all meat products. 


SYLPHCASE and SYLPH-THIN casings are uniformly strong and they are made to "‘fit" 


the cut or prepared meat. 


Products packed in SYLPHCASE and SYLPH-THIN casings have full PROTECTION 


against loss of flavor and freshness, and against contamination. 


Consider the sound, merchandising advantages to be gained from this proper packaging 


and PROTECTION of your products. 


Samples and full sales service upon request. 


*Reg. U.S. Pat. Off. 


SYLPHCASE DIVISION 
Executive and Sales Offices: 122 E. 42nd St., New York Works: Fredericksburg, Va 
Division Office: Chicaco, Ill., 427 W. Randolph Street 


a, SYLVANIA INDUSTRIAL CORPORATION 
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1916 - 1941 
Our Twenty-fifth Anniversary 


ADE 
HAM BOILERS 


Take advantage of your opportunities! Build your ham boiling 
operations on a firm foundation to insure lower costs and higher 
profits. Build as leading packers all over the world build- 
use Adelmann Ham Boilers. 


Adelmann Ham Boilers have unusual and exclusive features, 
with demonstrated practical advantages. Elliptical springs with 
wide yielding pressure—self-sealing and non-tilting cover—sin- 
plicity of operation—easy cleaning and long life—all contribute 
their part toward successful results. 


Adelmann Ham Boilers are made of Cast Aluminum Tinned 
Steel, Monel Metal, and Nirosta (Stainless) Steel, the most com- 
plete line available. Liberal trade-in schedules make it profitable 
to dispose of worn, obsolete equipment in favor of new Adelman 
Ham Boilers. 


For increased efficiency and speedier operations investigate the 
Adelmann Foot Press and Adelmann Washer. Necessary to 
every modern ham boiling department. Both sold on free tral 
basis. Ask for booklet ‘‘The Modern Method.” 


‘““Adelmann—The kind your ham makers prefer.”’ 


HAM BOILER CORPORATION 


Office and Factory: Port Chester, N. Y. © CHICAGO OFFICE: 332 S. MICHIGAN Ave. 


European Representative: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London — Australion 
and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities — Canadian Represent: 
ative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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If you use spray brine 
refrigeration 


you can make these 


substantial 
savings 
* 


OU KNOW from experience what the proper strength of cir- 
Ty isining brine should be in your own refrigeration system to 
give efficient refrigeration and keep meat shrinkage at the lowest 
practical point. Knowing this proper strength of brine, do you 
also know how to keep it at that one, unvarying exact point day 
after day, week after week, surely and automatically? 

That is what The Lixate Process does. The proper amount of 
spray brine passed through the Lixator will automatically main- 
tain the entire volume of circulating brine at the proper strength. 
This does make substantial savings—and among them the most 
important is the reduction in the amount of meat shrinkage. 

Authorities report that in most systems spray brine varies in 
strength between wide limits—as much as 10°S., and even more. 
Packers estimate that meat shrinkage may increase an average of 
about 4% for a 10 degree increase in brine strength. This indi- 
cates that even a slight variation in brine strength will account 
for large losses in meat shrinkage. 

By re-strengthening spray brine with The Lixate Process, you 
may save as much as 14 of 1% of the total weight of all meat in 
the chill room. In addition, you save up to 14% or more in salt 
consumption, due to the constant strength of brine as compared 
with overflow losses from intermittent additions of salt. The 
Lixate Process also cleans up all brine in the entire system—elim- 
inating foreign material and insolubles and thus reducing the 
refrigeration load. Brine is so clear that it can be salvaged for 
such packing house uses as brining hides, skins and slunks, or 
regenerating a zeolite water softener. 

Today, leading packers in every part of the country are using 
this modern, automatic method to re-strengthen spray brine and 
reduce meat shrinkage losses as well as make the other important 





@ SPRAY BRINE INSTALLATION 
This Lixate installation is in the plant of one of the leading meat 
packing companies of the Mississippi Valley—(name on request). It 
is one of many Lixate installations for automatic re-strengthening of 
spray brine, in packing plants from lowa to the Atlantic Coast, and 
from Canada to the Gulf of Mexico. 


* 


FLOAT VALVE 


* * 


@ AUTOMATIC OPERATION 


This diagram shows the automatic 
operation of The Lixate Process. 
Salt of the recommended grade, 
placed in a hopper, flows by grav- 
ity to the Lixator. Water enters 
through a spray nozzle at the top, 
dissolves the salt without agitation 
and becomes fully saturated brine. 
Brine is self-filtered and crystal 
clear. It rises through a collecting 
chamber and flows to a storage 
tank where it is always on hand for 
pumping or piping by gravity to any 
part of the plant. For re-strength- 
ening spray brine, the circulating 
brine is by-passed through the 
Lixator under automatic controls. 


@ WRITE FOR THIS INTERESTING BOOK 


Lixate savings. The names of these important packers, and ex- 
planations of the savings they make, will be provided to any meat 
packer on application. Whether you now use Lixate Brine for 
curing meats or not, you will want to investigate this important 
operating economy. Write and ask to have a Lixate Engineer call, 
at no cost and with no obligation, to discuss the possibilities for 
savings in your own operating methods. 


How much more does a gallon of saturated brine 
weigh than a gallon of water? How much salt 
must be added to a gallon of 70°S. brine to bring 
it up to 80°S.? These and many more questions 
about the properties of salt brine are answered by 
the brine tables in The Lixate Book. Every practical 
operating executive in the meat packing industry 
should have a copy. Yours will be sent on request. 


TLLXATE Boece 


REG. U. S. PAT. OFF. 


for making brine 
INTERNATIONAL SALT COMPANY, Inc., SCRANTON, PA. 


SALES OFFICES: New York, N. Y. « Buffalo, N. Y. ¢ Philadelphia, Pa. « Boston, Mass. « Baltimore, Md. + Pittsburgh, Pa. « Newark, N. J. « Richmond, Va. 
New Orleans, La. « Cincinnati, O. ¢ St. Louis, Mo. 
REFINERIES: Watkins Glen, N. Y. * Ludlowville, N. Y. « Avery Island, La, « MINES: Retsof, N. Y. « Detroit, Mich. « Avery Island, La. 
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Alabama Packing Co. 
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TRADE MAAK 


AMERICAS GUIDE 
TO ADDED VALUE 


“Cellophane”’ is a trade- 
mark of E. I. du Pont de 
Nemours & Co. (Inc 
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= 
ALABAMA PACKING CO 


7 Alabatna Packing Co. believe in showing of 
their line of Pansy Products. “Cellophane” at- 
tracts the shopper’s eye and shows the quality of 
the product ... protected from dust and handling 


Is showmanship good business in the packing 
industry? Well, 85.5% of American women say; 
“We prefer meat products in‘CELLOPHANE cell 
lose film!” (According to a recent survey.) 
> Perhaps we can help you develop showmanship pack- 
ages for your products . . . for better brand identifia- 
tion, better display by the retailer, more repeat sales. 


No obligation. Just write: E. I. du Pont de Nemours & 
Co. (Inc.), “‘Cellophane’’ Division, Wilmington, De. 
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for MEAT SHIPPERS © 


@ New efficiency and economy in the refrigeration of meat and 
meat products in transit have been developed by Liquid engineers with Red Diamond 
Dry Ice. Used in combination with wet ice it eliminates transit re-icing ... as far as 
6th morning delivery for shipments with an arrival temperature between 35° and 40°. 
This reduces shipping delays and cuts costs ... without expense for special equipment. 

For “brass tack” information on this and many. other efficiencies and economies 
assured when Red Diamond Dry Ice is used to prolong refrigeration and maintain 
positive circulation within the car, you should read the latest Liquid data in the bulle- 
tins listed below. 

These bulletins describe tests made by Liquid engineers in cooperation with leading 
refrigerator car manufacturers which prove the value of evaporated carbon dioxide 
in retarding surface bacterial growth . . . in preserving “bloom,” and qualities that 
contribute to good prices. They provide definite data on (1) judging dry ice quality, 

- of (2) best methods for the use of dry ice in both railroad car and truck refrigeration, 
? and up-to-the-minute facts on many other dry ice developments. 


Over 75 
Producing Plants 
and Distributing 

Points in 


North America. 


e” at- 


lity of Ma 
| dling =) : Check and mail the coupon today! 





The Liquid Carbonic Corporation 

, 3110 So. Kedzie Ave., Chicago, II. 

acking a. Send literature as checked on special plus values 

n say, of Red Diamond Dry Ice: ( ) Railroad Car 
F Refrigeration, ( ) Truck Refrigeration, (_ ) 

’cellu- Fruit and Vegetable Shipment, ( ) Poultry, 


T Hy E L 4 Q U l DB) Cc A R iB 6) Ny l os Butter and Egg Shipment, ( ) Refrigeration 


Data Book, ( ) Directory of Red Diamond 
Cc @) We P 6) 4 AT } 0) N Icing Points, ( ) Have representative call. 
3110 South Kedzie Avenue, Chicago, Illinois a 


t sales. Branches in°37 Principal Cities of the United States and Canada Address 

ours & London, England Havana, Cuba ¥ 

n, Del. Manufactured in Canada for the Canadian Trade City 
’ 
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Just 








NATURALLY 











Armour’s Natural Casings are naturally good, too! 
They are the ideal casing for your sausage because 
they give you three important things: 


1, LOOKS—The elasticity of these casings keeps 


your sausage looking fresh, firm and smooth. 


2. FLAVOR-The great smoke penetration Armour’s 
Natural Casings permit, gives smoked sausage a 
richer flavor. 


3. PROFITS—Because good looks make the first sale 
and good flavor brings repeat business. Those are 
the two essentials of better business —and profits. 











— 
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Power Plant Ignorance 
Costs Money 


REPRESENTATIVE of this publication re- 

cently attempted to discuss meat plant power 
house matters with a number of midwestern pack- 
ers. Only one of the eight interviewed knew how 
many pounds of steam his boiler room was generat- 
ing per pound of coal burned, the cost of generating 
1,000 Ibs. of steam, flue gas temperatures, amount 
of CO. in the flue gas and other important operating 
information. Not only did the others possess no 
facts necessary for effective power plant supervi- 
sion, but they evinced little or no interest in their 
boiler or engine rooms, or in the possibility that 
large preventable losses might be occurring in 
them. 

This indifference toward the packinghouse power 
plant is shown by a large percentage of all packers. 
It is mainly responsible, THE NATIONAL PROVI- 
SIONER has come to believe, for the large prevent- 
able losses which occur day after day in so many 
meat plant boiler and engine rooms. 

We do not believe that those responsible for eco- 
nomical and efficient operation of a meat packing 
plant are unaware of the possibility that large losses 
may occur in a department which is inadequately 
supervised. However, few meat plant managers and 
superintendents are technically trained, and power 
plant losses, unlike the familiar factors of shrink 
and yield, cannot be observed or detected readily by 
one not grounded in the theory and practice of 
steam and power generation. 


In lieu of attempting to supervise operations 
about which they are likely to be ill-informed, pack- 
ers often employ an operating engineer whom they 
believe capable, and leave the job of getting maxi- 


mum performance from the equipment entirely up 
to him. 


Results of such a policy might be acceptable if 
the operating crew were given sympathetic encour- 
agement and provided with facilities for collecting 
essential information and data with which to deter- 
mine correct operating procedure. When encour- 
agement and cooperation are withheld, however, 
the operating crew is likely to adopt management’s 
attitude and to show no more and no less interest 
than seems to be expected. 


High costs will continue in packinghouse power 
Plants until packers change their attitude toward 
this department and favor it with the close atten- 
tion and interested supervision they give to other 
divisions of the business. Packers should know 


what power plant results are possible, how closely 
possibilities are being approached and the steps to 
be taken to improve results. 

If they are unwilling to prepare themselves for 
this duty, then their next best bet is to retain a 
consulting engineer to survey the plant, make oper- 
ating recommendations and check operating data 
periodically. Only a small percentage of his time 
would be required, and, in most instances, the cost 
would be nominal. His interest in the job may be 
taken for granted, since he would retain the plant 
as a permanent client only if he succeeded in mak- 
ing worthwhile savings and maintaining operations 
at a high efficiency level. 


Old Standbys in Cans 


ANNED meats continue to increase in popu- 
larity. Among the factors responsible for 
growing consumer acceptance of these products is 
their convenience. The housewife need spend little 
time and effort in preparing them for the table; all 
that is necessary is to heat before serving. 

With women less inclined than ever to spend 
their days in the kitchen, one can foresee the in- 
terest they might give to many of the popular cuts 
if they were put up in cans like hams. If hams and 
whole chickens in cans find a place in the domestic 
economy of thousands of homes, why not pot roasts, 
stews, leg of lamb, etc.? 


Smaller families, the trend toward apartment 
living in larger cities, and the growing number of 
women in business and professional pursuits sug- 
gest that some of the old standby meat dishes in 
cans would be welcome. 


Roast beef, for example, is relished by almost 
everyone. Cooking this cut takes time and requires 
attention and it does not pay the business woman 
who does her own cooking to prepare it. A rolled 
rib roast, or even a fat rump roast, cooked in a can 
and ready to serve after warming might make 
many friends. A canned pork roast or a canned 
cured pork loin might be other possibilities. 

Production of such canned meats doubtless en- 
tails processing difficulties; however, these should 
not be insurmountable. 

Consumers who would buy and use the more 
expensive canned meat products would not worry 
greatly about prices, if they were within reason, 
but they would be very critical of quality. The 
packer who produced such a line would find his 
success dependent on good merchandise. Quality 
always commands a good price. 








read the article on pork cutting 
published in the March 29 issue of 
THE NATIONAL PROVISIONER will recall 
that two new cuts were suggested—fat 
back bacon and smoked fat back strips 
—and that the methods of making these 
cuts were described and illustrated. 
These two cuts are made by dividing 
the fat back. The line of separation is 
governed by the width of the fat back 
when this cut is less than 6 in. wide. 
In all cases, the skinless fat bacon, 
designated as B in Figure 1, should 
have a minimum width of 3 in. When 
the fat back is 6 in. wide or wider, cut 
No. 1 is made through the center of the 
fat back. If the division is made proper- 
ly, neither strip will need trimming and 
both pieces may be sent directly to the 
curing cellar. 
The following suggestions have been 
made for processing fatback strips: 
The strips, with skin on, are graded 
according to weight and thickness and 
the dry or sweet pickle cure to be used. 
When they come out of cure they are 
soaked in warm water for a period, the 
duration of which depends on strength 
of pickle and length of cure and are 


Prreat the and operating men who 


FIGURE 2.—SOLID PACK 
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Processing and Packaging 
New Fat Back Bacon 


scrubbed with a warm solution of soda. 
All the surface of each strip should be 
cleaned thoroughly. 


Soaking in warm water removes ex- 
cess salt and improves the flavor of the 
meat. The soda washing solution should 
be 5 to 10 degs. F. warmer than the 
soaking water. After scrubbing, the 
strips should be rinsed in clear, cold 
water and can then be processed in a 
light or heavy smoke. 

Shrink from green weight during 
smoking will be approximately 13 per 
cent and there will be a further shrink 
of about 2 per cent after the strips 
come out of the smokehouse and before 
they are sold. For each 100 lbs. of strips 
processed, the packer can expect to sell 
about 85.26 lbs. 

Fat back bacon is skinned before cur- 
ing; otherwise, curing and smoking are 
carried on in the same manner as was 
described for strips. Smoked fat bacon 
to be delivered in slab form is sent to 
the cooler and may be sold wrapped or 
unwrapped. 


Approximately 81 lbs. of slab fat 


FIGURE 3.— 
SHINGLED, SINGLE 
OR DOUBLE 


This pack is similar to 
the conventional meth- 
od of packaging sliced 
bacon and can be made 
single or double. 


back bacon can be produced from each 
100 lbs. of green backs with the skin on. 
The rinds removed will weigh 5 lbs. per 
ewt. Smokehouse shrink will be 13 per 
cent, so that for each 95 lbs. of backs 
going into smoke, 82.65 lbs. of smoked 
product will result. There will also be 2 
per cent shrink (1.65 lbs.) in the cooler 
before the product is sold. 


Yield of sliced fat back bacon will 
average about 76.14 lbs. per cwt. of 
green fat backs with the skin on. Skin- 
ning, smoking and cooler shrink will be 
approximately the same as for slab 
back bacon. There is additional loss dur- 
ing slicing, including throw-out slices 
and ends. 

Fat back bacon for slicing and pack- 
aging is handled much like regular 
bacon; that is, it is chilled and molded 
before slicing. The slicer should be set 
to produce seven to eight slices per 
inch. Two pieces can be sliced at one 
time if the width of the slicer machine 
carriage permits. The slices, normally 
3 in. to 4 in. long, 1 in. to 2 in. wide 
and % in. thick make a compact pack- 
age and might be offered for sale in one 


or all of the forms illustrated here. 

The solid pack (see Figure 2) can be 
enclosed in parchment, transparent ¢¢l. 
lulose or glassine paper. A half-pounq 
packaged in this form will measure 4 jp, 
by 2 in. by 1% in. This pack is easy to 
make, handle and wrap and has ¢op. 
siderable sales appeal. Four sides pre. 
sent a pleasing smoked surface, while 
the two remaining sides are clear white 
mixed with lean. 

Another consumer package which 
might be used is similar to the op. 
ventional sliced bacon package. It em. 
ploys a wrapper of transparent celly. 
lose or glassine paper (Figure 3) and 
will measure 4 in. by 4 in. by % in, or, 
if two slices are placed side by side, the 
double package will be 814 in. by 3 in, 
by % in. 

The third suggested type of wrapping 
is a platter style package measuring 
12 in. by 6 in. The slices are placed 


crosswise and are 

spaced to cover the 

parchment sheet and 

leave 1 in. at each end 
for folding and anchoring (Figure 4). 
If a wider platter style package is pre- 
ferred, two slices may be placed side 
by side. 

The next article. in this series wil 
deal with a suggested change in loin 
shape, yielding a cut with better ap- 
pearance. It will appear in an early 
issue. Watch for it. 


FIGURE 4.—PLATTER STYLE 
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SELECTION OF FooDs FOR 
SATISFYING ENERGY NEEDS 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 


XXI. 


F ALL the body’s specific require- 
if ments for minerals, vitamins, amino 

acids, fatty acids, or other essential 
food elements were satisfied by what 
one ate there would appear to be little 
need for concern over the source of the 
calories consumed to meet the body’s 
need for energy. However, it has long 
been customary to state the proportion 
of the total energy needs which should, 
in the opinion of the authority quoted, 
be satisfied by the intake of fat, starch 
or protein. 

This custom dates back to the time 
of the early dietary surveys of Voit, 
Atwater and others. Voit suggested 
that a man at moderate work should be 
allowed 118 grams of protein, 56 grams 
of fat, and 500 grams of carbohydrate. 
When the grams of protein and carbo- 
hydrate are multiplied by four, and the 
grams of fat by nine, it will be found 
that such a diet would supply approxi- 
mately 3,000 calories. 

Somewhat more than 66 per cent of 
the total calories would be supplied by 
the carbohydrate and about 16 per cent 
each by protein and fat. Other dietary 
research workers have recommended 
less protein, the proportion running 
from 15 down to 10 per cent of the total 
calories. 


Apportioning the Calories 


In some technical circles, especially 
in home economics groups, it has been 
the fashion to state that from 10 to 15 
per cent of the total calories consumed 
should be in the form of protein, about 
35 per cent in the form of fat, and the 
remainder as carbohydrate. However, 
very few modern civilized people, at 
least city dwellers, care to consume that 
much fat. Furthermore, there is no 
fundamental justification for any par- 
ticular distribution among the three 
main classes of food stuffs. The mod- 
ern nutrition authority is more desirous 
of stating the need for particular food 
ingredients, such as vitamins, minerals, 
amino acids, fatty acids, and energy, 
and to allow choice to dictate just how 
these needs are met. 

_The Eskimo on his native diet sub- 
sists chiefly or entirely on various meats 
and fish. In so doing he gets about 20 
per cent of his calorie needs in the form 
of protein and the remainder in the 
form of fat. The carbohydrate would 
be negligible. Vegetarians may eat as 
little as 8 per cent of their calories in 
the form of protein and as much as 70 
or more per cent in the form of carbo- 
hydrate. Under the conditions which 
exist in the United States neither of 
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these extremes is found, except among 
a few faddists. 

Such cereals as wheat and corn are 
among the cheapest foods, and this is 
one reason why a rather large propor- 
tion of the modern civilized man’s diet 
consists of such foods or products made 
from them. Sugar is also relatively 
cheap, and so are such facts as lard, 


and sugar or other carbohydrates ac- 
count for most of the calories present. 
Foods high in water are low in calories, 
and those high in starch or sugar are 
relatively rich in calories. 

Many of the foods shown in the pre- 
ceding tables are not bought by the 
pound and seldom are they eaten by the 
pound. From the point of view of the 
one eating the food it is more desirable 
to give the number of calories furnished 
by an average serving. The third table 
gives data of this type. While many of 
the meats stand at the top of this table, 
one must not erroneously conclude that 
a large proportion of daily calorie needs 
are or should be supplied by meat. It is 





CALORIE CONTENT OF THE EDIBLE PORTION OF COMMON FOODS 


Fat-containing Foods 


Food Calories per Ib. 
Olive or salad oil. 
Salt pork 

Butter, margarine 
Rr ae 
Bacon ... 

Cheese 

Cream 

Beef .. 

Pork pe 

Mutton ... 

Lamb 

Veal 

Eggs . 

Fish 

Milk 


Carbohydrate Type Foods 

Calories per Ib. 

1,814 

Barley, rice, flour, wheat... .1,590-1,635 
Beans, lentils, peas (dried). .1,565-1,612 
Sweet potatoes 565 
Bananas 
Potatoes, 
Apples 
SN NS 6 5 5G ean cidntcc'se 
Oranges 
Se IU. 5 4:4.4's-0 0:0- 0s Sas 
Beets ee 
Turnips 
Cabbage . 


Food 


white 


Asparagus 
Green leafy vegetables....... 90- 160 








corn oil or cottonseed oil. Thus it is 
economically advantageous to satisfy 
most of body’s calorie needs by using 
these low cost foods, but the short- 
comings of these foods must be kept 
in mind if the person is to achieve a 
good state of nutrition. 

The three types of foods just listed 
are not well supplied with vitamins or 
minerals, and they are low in protein. 
Also—at least when white flour is used 
—they are low in indigestible residue. 
Such material is desirable to give suffi- 
cient bulk to food residues in the lower 
bowel in order to assure proper removal 
of fecal matter. Consequently, foods 
low in calories and low in protein, such 
as the fruits and the green leafy and 
yellow vegetables, must be included in 
the diet if good health is desired. 


Calories in Wartime 


With these needs in mind the tables 
of calorie values of foods may be used 
as an aid in selecting an adequate diet. 
Vitamins, minerals, and amino acids are 
necessary, but so are calories. In times 
of stress, such as exist during long 
wars, total calories may become nearly 
as important as the other factors. 

The accompanying tables give the 
energy content of some common foods. 
The first table shows those foods in 
which the calorie content is chiefly de- 
pendent upon the percentage of fat they 
contain. The wide spread of values 
shown by the meats is a result of differ- 
ences in their fat content. Lean meats 
may have less than 700 calories per 
pound, fat meats may contain up to 
1,600 calories per pound, and bacon and 
salt pork still more. 


The second table gives the cereals, 
vegetables, and fruits in which starch 


true that fat meats are rather rich in 
calories, but, on the other hand, lean 
meats furnish only a modest portion. 
It would be impossible to get fat by eat- 
ing lean meat. 





CALORIE CONTENT OF TYPICAL SERVINGS 
OF SOME COMMON FOODS 
Size of 
Serving Calories 
0Zz. 402 
0Z. 
Oz. 
OZ. 
Lean meat oz. 
Veal 4 oz. 
Beef, strictly lean.4 oz. 
Liver 4 oz. 
Fish, fat oz. 
Fish, lean oz. 
Milk glass 
Lard 4 OZ. 
Butter margarine... % 
Beans, peas, 
lentils, dried....1 
Nuts 
Bananas 
Fruit, dried 1 
Vegetables, fresh. .34%4 oz. 
Cheese 38 OZ. 
Cereals % oz. (14 cup cooked) 
slice 
egg Ls 
average 60-70 
teaspoons 40 


Food 


Zz. (1 banana) 


Orange, 
Sugar 





The term “balanced diet” is commonly 
used. It would seem to imply that there 
are definite proportions in which one 
should consume certain types of food 
or food ingredients. The statement of 
the proportion of the calories which 
should be taken, or is commonly found 
to be taken, from each of the three 
classes of food, is an attempt to satisfy 
this idea. Again it might mean that the 
acid-forming minerals should be bal- 
anced by alkali-forming minerals, or it 
might mean that certain more desirable 
ingredients should be used to offset 
other less desirable ones. 

As a matter of fact, the balanced diet 
idea is fast moving into the background 
and may finally disappear altogether. 
In its place will come the adequate diet 
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which will meet the daily requirement 
for each mineral, vitamin, amino acid, 
fatty acid or other necessary food ele- 
ment. Or, still better, the optimum diet 
may come upon the scene as an ideal. 
All of this may be hard to apply in 
practice. A few rather simple rules may 
help. One should use fresh fruits and 
green leafy or yellow vegetables daily. 
Next, milk, butter, cream, and eggs 
should find a daily place on the menu. 
Such high quality protein foods as meat, 
fowl, and fish should be included. Fi- 
nally, cereal foods should be relied on to 
furnish the greater part of the calories; 
it will be well to use “enriched” or whole 
grain cereals in large part. Sugars and 
fats other than butter may then be 
employed to fill calorie needs. 


Price Ceiling Placed on 
Light Native Cow Hides 


A mandatory price ceiling, basis 15c 
for July light native cows, will be im- 
posed “to stop unreasonable price ad- 
vances resulting from price speculation 
and unwarranted inventory holdings,” 
it was announced this week by the 
Office of Price Administration and Ci- 
vilian Supply, which also stated it 
hoped this ceiling would bring prices 
of other types of hides into line, but 
that, if it did not, maximum prices 
would be imposed on them. 

The announcement of the ceiling was 
made in conjunction with a statement 
by the purchase division of the Office 
of Production Management that all bids 
on 1,000,008 pairs of service shoes and 
283,816 pairs of CCC shoes had been 
rejected. The bids, ranging from $3.42 
to $3.63 per pair for all-leather shoes, 
were considered too high. 


Also included with the announcement 
was a threat that “should unreason- 
able inventory holdings continue, and 
result in a hide shortage, or any hint 
of a shortage, hides will be requisi- 
tioned. The OPACS also warned against 
further price increases pending imposi- 
tion of the schedule. There is no real 
hide shortage, it was stated. 


Price Administrator Leon Henderson 
told the Senate agricultural committee 
Thursday that his authority to set max- 
imum prices stems from implied presi- 
dential powers, and carries no right to 
prescribe penalties for noncompliance. 


The Senate committee decided on an 
inquiry after Henderson fixed a ceiling 
for combed cotton yarn at figures which 
chairman Ellison D. Smith said were 
20 per cent below current market quo- 
tations. 

Light native cow hides were quoted 
at Chicago on May 27, the date on 
which the ceiling was announced, at 
16%c for northerns and 17c for river 
points. The ceiling of 15c for light na- 
tive cows was described as “slightly 
under current quotations, but substan- 
tially higher than prices in the trade 
for the past several years.” 

Chicago packers were reluctant to 

(Continued on page 36.) 


Page 14 


Gobel Company Grew From 
Small Brooklyn Meat Shop ° 


small, red brick buildings marked 

the beginning of the early nine- 
ties. It was in such a setting and period 
that Adolf Gobel, a young German im- 
migrant, chose to establish his Wurst 
Geschaeft in 1891. From this humble 
beginning, Adolf Gobel, Inc., has grown 
until now in its fiftieth year it is suc- 
cessfully operating three large plants 
in New York City, two of which are 
in the borough of Brooklyn and the 
third in Manhattan. 


Coming to this country in 1886 from 
Gross Gerau in Hessen, Darmstadt, 
Germany, Adolf Gobel settled in the 
thriving community of Brooklyn where 
he quickly made friends with his new 
neighbors and learned their customs. 
For several years after his arrival, he 
worked for Max Ferre, a Brooklyn bo- 
logna maker, but in 1891 he entered 
business for himself in a small, red 
brick building at Morgan ave. and Rock 
st. in Brooklyn. 


Ga lights, cobble-stone streets and 


His skill as a maker of tasty bologna 
and specialized meat products soon won 
him additional friends and customers. 
As a result business expanded rapidly 
and before the horse and buggy era had 
passed, the firm’s delivery facilities 
were increased from one horse and 
wagon to 32 horses and four mules. The 
mules were used for the long hauls to 
the Bronx. 

In 1912, the company bought its first 
motor delivery truck, a General Elec- 
tric, to be followed in later years by an 
Autocar, a Vim Gas Buggy, Fords, 


Whites, Chevrolets and lastly Interng. ‘dl 
tional trucks of the most up-to-date de | 
sign. g 
Gobel’s first brick plant building was — 
constructed in 1918 on the site of the 
original small store building. During 
the next two years the company out. 
grew the capacity of the Brooklyn plant 
and in 1920 the New York plant was 
purchased from George Kern. Nine 
years later, the C. Lehmann P 
Co. was taken into the fold. On August 
20, 1926, the company was incorporated | 
under the laws of the state of New 
York. 4 
The three plants of Adolf Gobel, Ine, 
now do an aggregate business of be 
tween $9,000,000 and $10,000,000 ap- 
nually and employ from 600 to 79 
men. The New York plant, located at © 
40th st. and 11th ave., serves chiefly as 
a hog abattoir; the Lehmann plant on 
Johnson ave., Brooklyn, slaughters cat 
tle, and the 24 Rock st. plant in Brook 
lyn, at which Gobel’s main office hag © 
been established, is principally a mam. ~ 
facturing unit. 
For the first quarter of the present 
year, Gobel, Inc., showed a profit of 7 
$24,000 against a loss of $30,000 last 
year. Succeeding periods have shown 
marked increase in business as com 
pared with previous showings. ; 
Officers of the company are: Andrew © 
E. Nelson, president; J. G. Bates, chai 
man of the board and treasurer; Fre&” 
erick T. Spamer, vice president; Frank” 
R. Bruce, secretary, and W. L. Braby, 7 
assistant treasurer. - 


ADOLF GOBEL CELEBRATES FIFTIETH ANNIVERSARY 


(See opposite page.) 
1.—Taken about 1897, this photograph shows the members of the sausage department 
of Adolf Gobel’s Wurst Geschaeft which was located at Morgan avenue and Rock street, 
the approximate location of the present Brooklyn unit. The gentleman at the left with 
the “handlebars,” felt hat and white frock is Adolf Gobel. 
2.—The founder of the company, Adolf Gobel, in later years. 
3.—Home of Adolf Gobel, Inc., 24 Rock st., Brooklyn, N. Y. The company’s main 
office has been established in this plant, which is principally a manufacturing unit. 
4.—Members of the office, executive staff and plant employes in 1908. { 
5.—Andrew E. Nelson, present Gobel president, who has had long experience in pace 
inghouse circles and ranks high among executives in the meat field. : 
6.—This photograph was taken about 1910 and shows the ham trimming, boning and 
tying department. Note absence of stainless steel tables and adequate lighting facilities 
7.—During the horse and wagon era, Henry Leis was a distributor for Adolf Gobel. 
Later Mr. Leis joined the Gobel force and is still an active employe in the firm’s 


ceiving department. 


8.—Taken before the days of refrigerated display cases, this picture shows the interiot 
of a Gobel customer’s store, being serviced by Albert Schatz, who still serves as a ; 


jobber. 


9.—Fleet of old electric trucks which supplanted the horse-drawn vehicles. 


10.—Open and closed views of the new Gobel pure pork sausage display carton, which 
was designed by J. P. Gormley, Gobel’s advertising manager, and manuf 


Standard Folding Cartons Co., 


Brooklyn, N. Y. a 


5. 


11.—Part of the new Gobel delivery fleet of refrigerated motor trucks. 


12.—Gobel has gone a long way toward redesigning all wraps for its various produc® 
Here are the new wraps for the firm’s Mello-Tender ham and Quality First bae 


ot 
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PROCESSING . echoes 





How to Prevent 
Spoilage 


Sausage 
I 


ANY of the sausage maker’s 

troubles in the summer months 
are due to slimes, discolorations and 
other forms of spoilage which can be 
traced directly to bacteria and molds. 
A high proportion of the sausage in- 
quiries received by THE NATIONAL PRo- 
VISIONER in all seasons are about such 
difficulties. 

Usually it is the sausage maker’s 
own fault; he hasn’t handled or cured 
his materials properly, or he hasn’t 
kept his equipment clean. Somewhere 
in processing there has been a slip-up 
—materials or product have been con- 
taminated or the method of handling 
has been such that bacterial growth 
has been unchecked or encouraged. 


Meat is moist and contains all the 
food elements bacteria need. Grinding 
and chopping make it even more suit- 
able as a medium for growth of bacteria 
—and they seldom wait for opportunity 
to knock twice. 


Cleanliness and Control 


The sausage plant and its products 
can’t be kept absolutely free from bac- 
teria; it might even (in the case of 
curing) be undesirable to do so. Bac- 
teria and molds which cause spoilage 
are normally present in dust, air, work- 
men’s clothes, on walls, floors and 
equipment. The best that can be done is 
to keep the environment in which sau- 
sage is made and stored as free from 
bacteria as possible, but to assume, in 
handling each batch of meat or product, 
that it has already been exposed to in- 
fection and that the growth and spread 
of the organisms must be checked. 


Expressed simply, the trick is to keep 
bacteria and molds in the plant, on 
equipment and in and on sausage so 
low in number that they cannot spoil 
product. Bacterial contact with product 
can be reduced to a minimum by use 
of real cleanliness, and activity and 
growth of the unavoidable minimum can 
be checked by refrigeration, humidity 
control, curing, cooking, smoking and 
drying. 

The germicidal lamp has given the 
processor a new weapon with which he 
can minimize air-borne contamination, 
inhibit bacterial growth and safeguard 
the finished product in storage and dur- 
ing delivery. 

There are three common types of 
sausage spoilage due to bacteria or 
molds. The three types are as follows: 


Page 16 


EXTERNAL SLIME. — Improper 
handling after cooking results in slim- 
ing on outside of products such as 
frankfurts. The slime is a_ bacterial 
growth apparent as a moist, colorless, 
slick surface material in its early 
stages; later it may turn gray to faint 
green. 


INTERNAL GREENING.—Grayish- 
green rings, spots and centers in sau- 
sage are caused by bacteria and may 
have their origin in procedure before or 
during cooking. They should not be 
confused with fading, which is a failure 
of the cured color due to improper cur- 
ing (or development of color-destructive 
organisms). Gray-green discoloration 
may be in spots beneath the casing in 
cut or uncut sausage; it may show up as 
cores in large sausage after cutting; 
or it may also appear as green rings 
beneath the casing either before or after 
cutting. 


EXTERNAL MOLD.—tThis type of 
spoilage is frequently found on dry 
sausage. Molds show up in various col- 
ors and may give sausage a musty taste 
and odor; prevent proper drying and 
weaken the casing. In some cases mold 
is not regarded as detrimental to dry 
sausage, but is considered desirable. 

Gray rings or “chill rings” are some- 
times found just below the surface of 
the casing. They may be due to abrupt 
temperature change which occurs when 
sausage is taken out of the holding 
cooler at 38 degs. F. and placed im- 
mediately in smoke. 


General cleanliness in all sausage 
plant departments and operations is a 
basic requirement for elimination of 
spoilage. 


Cleanliness All-Important 


Cleanliness must mean more to the 
sausage maker than mere -absence of 
dirt, grease, excess moisture and un- 
pleasant odors. It must mean more 
than soap and water cleanliness (a 
necessity) no matter how well applied. 
It can be brought about only by: 


1.—Frequent scrubbing of equipment 
and rooms with hot water, sal soda, 
soap or other cleansing agents. 

2.—Periodic sterilization of plant and 
equipment with sodium hypochlorite or 
by some other effective means. 


3.—Maintenance of correct tempera- 
ture and humidity in rooms, such as the 
curing cooler, where lack of such con- 
trol may foster wall and ceiling con- 
densation and drip and other conditions 
favorable to bacterial growth. 

4.—Reduction in human handling of 
product to a minimum and enforcement 
of regulations in regard to cleanliness 
of employes’ hands, habits, clothing, 
and tools used in processing operations. 


eS 


After each day’s use, cutting, cupj 
handling and stuffing tables, trucks. 
tubs, racks, the sausage stuffer, grinder 
and silent cutter should be scoured with 
hot water, strong soap, sal soda op 
scouring powder, a stiff brush and 
plenty of elbow grease. Knives and 
plates should be taken out of the grinder 
and removable parts from silent cutter 
and mixer for effective cleaning, Pay. 
ticular care should be taken to see that 
holes in grinder plates are free of meat. 
Rinse equipment with hot water after 
cleansing. 


Curing and chilling pans, other small 
containers and smokesticks should be 
scrubbed and sterilized. 


After thorough preliminary cleaning, 
the equipment mentioned above may be 
sterilized with a .4 per cent solution of 
sodium hypochlorite applied by spray- 
ing, rinsing or dipping. Relative steri- 
lization is complete within a few see. 
onds to 5 minutes, according to amount 
of impurities present. Solution should 
not be left on metal equipment for more 
than 10 minutes on account of possible 
corrosion. It may easily be rinsed off 
with cold water. The solution should be 
used periodically on walls, ceiling and 
room fittings in the sausage curing 
cooler, sausage manufacturing rooms, 
holding cooler and packaging room. 


Something to Remember 


Preliminary cleaning given equip- 
ment, hardware, walls, etc. determines 
to a large degree the effectiveness of 
sodium hypochlorite against bacteria, 
yeasts or molds. The bacterial killing 
actions through which sodium _hypo- 
chlorite is believed to work are not se- 
lective, but act on other organic ma- 
terial present, such as meat particles, 
fat, ete. Thus, if not preceded by proper 
cleaning, the sterilizing solution will 
waste its strength on large particles of 
organic material which should have 
been removed. 

Steam may also be used for steriliza- 
tion but is limited in effectiveness ex- 
cept for certain types of equipment. It 
may also result in considerable un- 
wanted moisture. 

Solution to a troublesome mold prob- 
lem may sometimes be found in a loca- 
tion remote from the point where the 
damage is occurring. Floor sawdust fre- 
quently contains molds spores; these 
are light and may be carried about the 
plant on air currents or workmen's 
clothing or shoes. The beef cooler 
often found to be a mold infection cen- 
ter for the plant. 

The cleanliness of human beings 
more difficult to control than that of 
machines. The most important rule 1s: 
Handle materials and product as little 

(Continued on page 40.) 
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Roper Survey Yields Facts 
To Guide Meat Drive Plans 


try is selling a product which is 

consumed by 98.8 per cent of all 
the people in the United States. This is 
a fact brought out in a recent survey of 
consumer’s eating habits conducted by 
Elmo Roper, outstanding research ex- 
pert, in connection with the American 
Meat Institute’s national advertising 
and sales campaign. 

Furthermore, the majority of people 
consider meat as the most indispensable 
part of the diet and express a definite 
liking for the taste of meat. Eight out 
of ten people believe that a meat meal 
stays with them the longest, or keeps 
them from being hungry longer than 
any other type of meal. 

Although virtually all people eat 
meat, per capita consumption of meat 
has declined considerably during the 
last several years, the American Meat 
Institute points out. The Roper survey 
indicates that the average consumer 
eats meat only 1.4 times a day, whereas 
380 years ago the average was more 
nearly three times a day. Per capita 
consumption has declined approximate- 
ly 15 per cent during this same period. 

It is toward the correction of this 


"Tey American meat packing indus- 


situation, and the general lack of 
knowledge and misunderstanding of 
meat’s value and qualities, that the cur- 
rent meat advertising campaign of the 
American Meat Institute is directed. 
Facts developed by the Roper survey 
are being used in aiming the meat drive 
toward specific objectives. 


A definite lack of knowledge concern- 
ing the nutritive value of meat and 
some erroneous impressions concerning 
its value in the diet apparently are 
principal causes for the decline in meat 
consumption. Approximately one-half 
of America’s consumers believe that 
they should eat what science tells them 
to and less than 40 per cent believe 
that they should follow their own nat- 
ural appetites. Because they do not 
know of meat’s high nutritive value, 
average consumers believe that it 
should be eaten sparingly, and that it 
should give way to other foods with 
which they are more fully acquainted. 


Experts on nutrition—including doc- 
tors, dentists, and home economics 
teachers—believe that people in eating 
should follow the advice of science 
rather than their own appetites. Of the 
members of the medical profession in- 
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terviewed, 56 per cent said ggj 
should govern the selection of food; 64 
per cent of the dentists and nearly gs 
per cent of the home economics teggh, 
ers having similar views. 

When asked to select from a list of 
several major foods the one with the 
most appealing taste, 35.7 per cent of 
the people chose meat; leafy vegetables 
came second, with 21.7 per cent Select. 
ing them for their taste. About the 
same number of women prefer Vege. 
tables as prefer meat, but men like 
meat better than any other major food, 
In fact, 41 per cent of the men name 
meat as the food they would be least 
willing to give up for any reason, and 
only half as many leafy vegetables, 

The main advantages, according to 
doctors, dentists, and home economies 
teachers, of the best-liked foods lie jp 
the proteins, vitamins, and minerals 
provided by them. Meat is an important 
source of all three, they said, and leafy 
vegetables supply vitamins and miner. 
als in significant amounts. Meat, which 
ranked first in taste appeal, is consid. 
ered an essential food by 74 per cent 
of the doctors and 24 per cent rank it 
as valuable. 


Some of the replies by doctors reflect 
differences between popular beliefs and 
scientific facts. Only 0.3 per cent of all 
doctors say fish is “brain food.” 

Vitamins are most important in meal 
planning, the average American house- 
wife believes. Furthermore, she is not 
aware that meat is one of the most im- 
portant sources of natural vitamins, 
especially the B vitamins. Actually, the 


| average housewife believes that meat is 


very low on the vitamin scale. 


| Misconceptions About Meat 


Other reasons why meat consumption 


| has been reduced during the last several 
| years, according to the consumer sur- 
| vey, are that the average person be- 
| lieves that meat is fattening; that it is 


hard to digest, and that it is expensive. 
Also, an important group of consumers 
contends it aggravates various ail- 
ments, and the more meat one eats the 
less one is apt to eat the foods which 


contain more nutritive value. 


A comparison between diets of people 
living in large cities and of rural dwell- 
ers shows the truth of the usually ac- 
cepted statement that breakfast in the 
country is a much more substantial 
meal than breakfast in the city. More 
residents of large cities eat fruit and 
drink fruit and vegetable juices for 
breakfast, but more of their country 
cousins have cereal, bread, eggs and 
potatoes, and almost three times 4 
many eat meat. 

Apparently about 30 per cent of the 
people do something in particular 
insure getting a sufficient number of 
vitamins, and of these 24 per cent get 
their vitamins through balanced meals, 
which include meat. However, the sul 
vey, made for the American Meat In- 
stitute, showed that more than 4 Pe 
cent of the population had never hearl 
of vitamins, and 8% per cent had never 
heard of proteins. 
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—and simultaneously re 


Your first move in improving lard profits is to improve 
your product. Naturally, the better the raw fat the better 
the finished lard. But regardless of the fat used, the Votator 
will make a better product than can be made by any other 
method using the same quality fat. 


7 Immediate Improvements 


The Votator insures (1) unequalled smoothness of texture, 
(2) pleasing and uniform color, (3) improved creaming 
qualities, (4) better water-absorption properties, (5) lower 
moisture content, (6) better keeping qual- 

ities, and (7) retards separation. 


Helps You Whip Your Competition 


Your trade can see and feel the whiter, 
creamier qualities of Votator-made lard. You 
can step up the quality and price of your 
lard and gain a noticeable sales advantage 
over competition. Although Votator-made 








d operating costs! 


lard commands top prices, you can produce it at lower 
refrigeration and operating costs than your competitors can 
effect with less efficient equipment—and in less than half 
the space. 


Why the VOTATOR Is More Efficient 


Votator’s positive mechanical control of temperatures, pres- 

sures and air content assures constant uniformity always. 

Votator’s closed system keeps out moisture, dust and im- 

purities. Votator’s instantaneous chilling under high pressure 
produces a smoother texture and finish. 
Votator’s heavy insulation checks radiation 
losses and cuts refrigeration costs. Votators 
come in two sizes, for large and medium 
size plants. 


Write For Full Facts and Proof! 


Let us send you complete details about the 
Votator—and show you how you can build 
up your lard profits! There’s no obligation, 





THE GIRDLER CORPORATION 


Incorporated 


LOUISVILLE, KENTUCKY 
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ERIE, PA.. MAYOR PROCLAIMS MEAT WEEK 


Wholehearted endorsement of a meat week observance sponsored by meat packers of 

Erie, Pa., from May 12 to 17 was given by Mayor Charles R. Barber (right) when he 

officially proclaimed the period as “Eat More Meat” week. Shown with Mayor Barber 

in the accompanying photo are (left to right) Elmer Haibach, Haibach Bros., Milton 

Schaffner, Schaffner Bros., J. G. Gough, Armour and Company, and W. J. Hartigan, 

Swift & Company. Observance of such “weeks” draws attention to meat’s dietary and 
economic importance. 


WINNING BOWLERS HONORED BY CHICAGO PACKER GROUP 


Shown with Max Rothschild, president of the Chicago Meat Packers and Wholesalers 
Association bowling league (third from right) and L. J. Serzen (right), secretary of the 
league, are members of the triumphant Fulton Cartage Co. team which headed the 
league this year. Left to right the players are Anthony Basile, Anthony Curcio, Michael 
Panik and Anthony Leva. They were among the bowlers honored at a dinner-dance 
staged by the league at the Congress hotel on May 24, at which $1,788 in prize money 
was distributed among the 24 teams. Mr. Rothschild, of M. Rothschild & Sons, handled 
arrangements for the event. The winning team received individual and team trophies 
awarded by Albert Chatkin, Albert Chatkin & Co. 
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E. E. Eggleston Dies at 79; 
Founded Vernon Packing Co, 


E. E. Eggleston, 79, founder of the 
Vernon Packing Co., Vernon, Tex, 
passed away in that city on May a1 
Funeral services 
were held on May 
22, with burial in 
East View Memo- 
rial cemetery. Mr. 
Eggleston entered 
the meat industry 
in Vernon as oper- 
ator of a retail gro- 
cery store, building 
up a good jobbing 
trade in pork prod- 
ucts. Other items 
were added until 
finally the jobbing 
business overshad- 
owed the retail 
store. Addition of 
fresh meats in 1933 led to the decision 
to launch a meat packing plant. 


The original plant was destroyed by 
fire in October, 1938, and Mr. Eggleston 
and his sons and sons-in-law, who were 
operating the business as a partnership, 
decided to replace it with a modern, in- 
spected plant. Opened in February with 
a program which attracted state off- 
cials, Vernon residents and guests from 
a wide area, the plant was described in 
the March 29, 1941, issue of THE Na- 
TIONAL PROVISIONER. 

Present officers of the company are 
Fay E. Eggleston, president, J. L 
Eggleston, secretary - treasurer; Roy 
Wright, D. D. Wilson and L. Green, 
directors; William Hammann, chief er- 
gineer, and W. K. Sitton, sales mgr. 


E. E. Eggleston 


John W. Feldsine Passes 


John W. Feldsine, 74, president of 
Feldsine & Co., Inc., Poughkeepsie, \. 
Y., died on May 19 in Vassar hospital 
in that city, two weeks after under- 
going a major operation. Born in Ams- 
burg, Germany, Mr. Feldsine came t0 
the U. S. at the age of 16 and resided 
in Chicago, where he was associated 
with Morris & Co. He went to Pough 
keepsie in 1892 as manager of a local 
Morris branch, forming his own pack 
ing company when the firm merged 
with Armour and Company in 1923. Mt. 
Feldsine’s sons, William C., John E, 
Henry T. and Stanley M. Feldsine, wer 
associated with him in the conduet of 
the business. 


Memphis Packer Expands 


Nat Buring, head of the Nat Buring 
Packing Co., Memphis, Tenn., has put 
chased the commercial building at 313 
S. Wagner and will convert it into 
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modern sausage factory and _ head- 
warters for his packing firm. Total 
expenditure, including remodeling and 
equipment, will be about $50,000, it is 
reported. The one-story structure is of 
reinforced concrete construction and 
contains five coolers. A mezzanine floor 
provides space for a suite of five offices. 
The present Buring plant, at 1104 
Florida, will be retained as a branch 
when operations are shifted to the new 
unit, which is expected to be ready for 
occupancy about July 1. 


New Cudahy Branch Unit 


Cudahy Packing Co. has transferred 
its Decatur, Ala., branch house to 
Huntsville, Ala., where the company is 
occupying part of the facilities of the 
Huntsville Ice & Coal Co., according to 
F. L. Teer, manager for the company 
at Huntsville. Increasing production of 
good cattle in the area was cited as the 
reason for the shift. “Livestock is a 
principal source of agricultural wealth,” 
said Mr. Teer, “and as cattle and hog 
production increases in the southern 
states, it appears we may look forward 
to more generally favorable conditions 
for our farm population.” The new unit 
is equipped to handle fresh and cured 
meats, sausage, boiled hams, lard, 
shortening and other packinghouse 
products. 


Morrell Personnel Director 


J. M. Foster, vice president of John 
Morrell & Co., has announced the ap- 
pointment of Philo J. Larrabee as per- 
sonnel director of the Ottumwa plant. 
Mr. Larrabee has been personnel man- 
ager at Sioux Falls for the past four 
years. He will be succeeded there by 
Henry W. Hahn, jr., who has been his 
assistant for three years. 





Personalities and Fivents 
Of the Week 


Among Chicagoans who attended the 
National Nutrition Conference for De- 
fense at Washington this week were 
R. C. Pollock, general manager, and 
Anna E. Boller, director of the depart- 
ment of nutrition, National Live Stock 
and Meat Board; R. C. Newton, Swift 
& Company research expert, and Victor 
Conquest of the Armour and Company 
research staff. 


H. E. Kenny, a hog buyer at the So. 
St. Joseph, Mo., plant of Swift & Com- 
pany, has been transferred to Kansas 
City, where he is assistant to the head 
hog buyer. E. H. Brown was trans- 
ferred to the St. Joseph buying depart- 
ment to fill the vacancy. 

J. Garr Ellison, wholesale meat de- 
partment, North Side Market, Pitts- 
burgh, Pa., and wife flew to Chicago 
on Tuesday evening to celebrate the 
Memorial day weekend, planning to re- 
turn to Pittsburgh Sunday night. While 
in Chicago, Mr. Ellison visited business 
associates. 


A copy of THE NATIONAL PROVI- 
SIONER was among the first things to 
greet Robert Hoffmann, North Side 
Packing Co., Pittsburgh, at his bedside 
following a recent eye operation. Mr. 
Hoffmann planned to return home from 
the hospital in time for Memorial day. 


J. Wettach, Wettach & Walch Co., 
Hayes, Pa., has been inconvenienced 
for some time with a broken arm sus- 
tained in a fall last winter. 

L. E. Liebmann of Liebmann Packing 
Co., hog slaughterers, and Nathan 
Rosenberg, of A. Rosenberg & Son, 
tanners and furriers, both from Green 








Bay, Wis., and Oscar Emge of Emge & 
Sons, Fort Branch, Ind., were in the 
East last week and visited with Martin 
C. Brand, New York packinghouse 
broker. 

A celebration known as “Morrell 
Days,” in which residents of Ottumwa, 
Ia., home of John Morrell & Co., and 
other southeastern Iowans took part, 
emphasized the importance of the com- 
pany and its products to that section 
of the state. In a special edition of the 
Ottumwa Courier, published in honor 
of the event, 1,185 column inches of 
type and pictures concerning John Mor- 
rell & Co. appeared. More than ten 
retail stores carried Morrell product 
displays in their windows during the 
three-day event. 

Andrew Bakum, formerly in the re- 
tail business in Tacoma, Wash., has 
purchased a part interest in the Olym- 
pic Sausage Co., Seattle, which is op- 
erated by his brother, Joseph Bakum. 
Hans Sierk was formerly associated 
with the latter in the business. 


Isaac Kamm, 83, whose smoked tur- 
key formula brought fame and fortune 
to Pinsebridge farm, Ossining, N. Y., 
died recently in Ossining. Mr. Kamm in- 
herited the formula for spicing and 
smoking fowl from his grandfather, 
who once prepared turkeys for Kaiser 
William and the Czar of Russia. In 
1936, while serving a limited clientele, 
Mr. Kamm was persuaded to increase 
his smoked turkey output and develop 
the business on a larger scale. Retail 
dollar volume of the enterprise in 1940 
was estimated at $189,000. 


Herziger Sausage Co., Sheboygan, 
Wis., observed its “silver dollar jubilee” 
by offering three silver dollars to resi- 
dents of Sheboygan, Sheboygan Falls 
and Kohler, Wis., who had some of the 
company’s product on hand when the 
Herziger man called. Names and ad- 
dresses of those receiving awards were 
listed in advertisements during the cam- 
paign. 

Edward Giltner, 53, a sales repre- 
sentative for Cudahy Bros. Co. at Mil- 
waukee, collapsed on May 21 at the 
company’s north side branch and died 
later at a local hospital. Death was due 
to natural causes. 

Hide and Leather Association of Chi- 
cago has announced that the first golf 
outing of the season will be held at 
Tam O’Shanter Country club on June 
25. Arrangements are being made by 
Wm. W. Morgan, A. C. Lawrence 
Leather Co., chairman in charge of the 
outing. 

F. W. McCarthy, beef, lamb and veal 
department, Swift & Co., Chicago, was 
a visitor in New York during the past 
week. 

John F. Sells, general office manager 
for John Morrell & Co., Ottumwa, Ia., 


OFFICER FROM THE INDUSTRY INSPECTS U. S. ARMY MEATS apehe befecd @ uuetinn: Af the. See 


Moines chapter of the National Office 
Management Association on May 19. 
Armour and Company has awarded a 
contract for construction of a _ two- 
story exchange and office building at 
the West Fargo, N. D., plant. Accord- 


(Continued on page 46.) 


An active member of the meat packing industry before joining the Quartermaster Corps 

of the United States Army, Second Lieut. Louis E. Kahn is shown inspecting some of 

e industry’s products prepared for army consumption. Before him is an opened can 

of meat and beans, as well as other cans of the army’s Type C Field ration, and canned 

bacon and smoked ham. Prior to joining the army, Lieutenant Kahn was a vice president 

of E. Kahn’s Sons Co., Cincinnati, O., and a member of the advertising planning com- 
mittee of the American Meat Institute. 
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ARRIVING WAGONER TRADED HIS LOAD OF 
BACON FOR A WHOLE CITY BLOCK @ 





AND DID YOU KNOW THAT... 





. +. Bemis Stockinette helps maintain sales on 
fore and hind quarters, rounds, calves, lambs, 
chucks, loins, hams, bacon, franks and wieners? 
That retailers prefer the Stockinette protected 
line because they do not have to trim away 
meat that has been soiled, finger marked or 
otherwise injured in handling? That Bemis can 


N f W Z f A supply you with Stockinette to meet every serv- 
LA N D ice, quality and price demand? Get in touch with 
your nearest Bemis office now. 
there are 20 sheep 


BEMIS BRO. BAG CO. 
to eve ry person 420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston + Brooklyn + Buffalo « Chicago * Denver * Detroit * East 
Pepperell « Houston « Indianapolis * KansasCity * Los Angeles * Louisville * Memphis 
Minneapolis * NewOrleans * New YorkCity * Norfolk * OklahomaCity * Omaha 
Peoria + Pittsburgh + Salina + Salt Lake City +« San Francisco + Seattle * Wichita 
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Using Steam Engine on 
Compressor Cuts Costs 


GREAT many small packers who __ be required to generate approximately 
A generate steam for processing as much steam as is now needed, ir- 
and purchase power for equip- respective of whether a steam engine 
ment operation could save considerable or a diesel engine were used. 
money by substituting steam engines Steam is used in the meat packing 
for the motors which drive the ammonia plant at two pressures—60 lbs., as in 
compressors. The reason was explained rendering, and 5 lbs. for building, 
in earlier issues of this publication, smokehouse and water heating and 
and the subject is being considered ooking. Steam at 60 lbs. pressure is 
again at the request of a midwestern ot a factor in the problem under dis- 
packer. cussion and need not be considered. 
“Some time ago,” this packer wrote, Steam at 5 lbs. pressure, however, has 
“an article appeared in THE NATIONAL 2M important bearing on results to be 
PROVISIONER which advocatéd the use obtained. 
of a steam engine instead of a motor Inasmuch as this packer’s plant is 
for operating the ammonia compressor. located in the northern section of the 
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Iam willing to change the type of drive country where winters are long and 
on my compressor if I can save power’ cold, and processed meats and sausage 
expense by doing so, but a diesel engine make up a large percentage of his pro- 
salesman who calls on me seems to duction, we may conclude that his an- 
have some good arguments for the use nual consumption of 5-lb. steam is large. 
of a diesel engine instead of a steam Conversely, maximum refrigeration de- 
engine for this work. I am not an en- mand exists during only a few months 
gineer and cannot evaluate all the fac- of the year. 


tors involved. Will you explain in sim- This packer probably obtains his 5-lb. 
ple terms the advantages of a steam steam through a reducing valve from 
+ aetd for driving the ammonia com- the steam line which carries boiler 
pressor? pressure (assumed to be in the neigh- 
Let us start consideration of this sub- borhood of 100 lbs.) or from the 60-lb. 
ject by stating the fact that all meat Steam line. In any event, the steam 
packing plants require steam for proc- used for water and space heating and 
essing and power for equipment opera- Cooking is reduced in pressure from 
tion. In a large percentage of plants, 100 lbs. to 5 lbs. No useful work is ac- 
steam is generated and power is pur- complished when the pressure is re- 
chased. Therefore, the steam boiler is duced. 
& necessity whether a diesel engine or A steam engine, equipped to exhaust 
a steam engine is used to operate the against a back pressure of 5 lbs., could 
ammonia compressor. This boiler would be substituted for the reducing valve, 
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and the 5-lb. steam from this engine 
could be used for plant heating and 
processing. If this engine were installed 
the packer would obtain the 5-lb. steam 
he requires, and, in reducing the pres- 
sure from 100 lbs. to 5 lbs. with an en- 
gine, useful work would be done. If 
the energy released in expanding the 
steam from 100 lbs. to 5 lbs. were used 
to drive the ammonia compressor, a 
worthwhile saving would be made be- 
cause the power would be obtained as 
a by-product of the plant’s 5-lb. steam 
demand. 

An ideal situation would be one in 
which the plant’s 5-lb. steam demand 
and the steam required to drive the 
ammonia compressor balance. However, 
such a condition seldom prevails. The 
5-lb. steam demand usually exceeds 
the quantity of steam required to drive 
the compressor. 


When this is the case, all the steam 
used to make power is delivered to the 
5-lb. steam line and there is no waste. 
Steam required by the plant in excess 
of that delivered by the engine is ob- 
tained through a reducing valve from 
a higher pressure steam line in the 
usual manner. Should the engine pro- 
duce more 5-lb. steam than the plant 
could use, the surplus would be vented 
to atmosphere. In this case the quantity 
of 5-lb. steam wasted would indicate 
whether or not an engine would be 
profitable. 


Piping Arrangement 


The operating engineer would not 
have to watch to see that the proper 
amount of 5-lb. steam reached the 
processing departments. The engine 
exhaust and the 5-lb. steam line could 
be controlled so that 5-lb. steam would 
be taken from a higher pressure line 
only when there was a shortage of ex- 
haust steam, and so that surplus ex- 
haust steam would be vented to the 
atmosphere. One such piping arrange- 
ment is shown in the accompanying il- 
lustration. 


If this packer were to install a diesel 
engine to drive his ammonia com- 
pressor it is possible that he might re- 
duce his power cost, but this saving 
would be much smaller than could be 
made with a steam engine if the plant 
operates under the conditions prevailing 
in most packinghouses. The reason for 
the superior economy of the steam en- 
gine should be apparent. 


The packer who has inquired about 
using a steam engine for driving an 
ammonia compressor, and all others 
who may be interested in making sav- 
ings by substituting a steam engine for 
a reducing valve, should not decide to 
install any type of prime mover as a 
result of considering incomplete data, 
or on the recommendation of an in- 
terested or biased party. 


The decision as to whether or not it 
is economical to install a steam engine 
or a diesel engine should be made only 
after a survey by a competent, un- 
biased consulting engineer. Jumping 
at conclusions, or acting on impulse, 
frequently turns out to be expensive. 
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Meat Recognized in 
Nutrition Standards 


HE dietary importance of meat, 

recognized by nutritional authori- 
ties as a leading source of the B vita- 
mins, as well as other factors necessary 
for proper nourishment, was empha- 
sized this week by the nutritional stand- 
ards recommended on the eve of the 
three-day National Nutritional Confer- 
ence for Defense, called by President 
Roosevelt at Washington. 


The new standards, intended as a 


guide for Americans in the interest of 
a better nourished citizenry, and re- 


garded as of particular importance at 
this time because of new strains im- 
posed by the national defense program, 
were assembled by a subcommittee of 
food experts on the basis of the most 
modern nutritional knowledge. 

They were issued in the form of a 
chart giving the basic amounts of ten 
essential food requirements for men and 
women of all ages and types of work, 
as well as for children and growing 
boys and girls and for expectant and 
nursing mothers. The chart gives the 
total required food intake for the vari- 
ous groups in calories, minimum re- 
quired daily amount of proteins and 
minimum daily needs of vitamins A, 
C, and D, as well as of the highly im- 





The difference in cost between the best refrigerat- 
ing equipment and the /east expensive amounts to 
practically nothing when compared with the value 
of the products which it must protect. For nearly 
thirty years Lipman Automatic Refrigeration has 
been safeguarding products and processes, in 
thousands of retail and wholesale establishments, 
and in a wide variety of manufacturing and pro- 
cessing plants. 


Lipman low cost, trouble-free operation has won 
the hearty endorsement of owners, everywhere... 
has prompted them to specify Lipman Refrigera- 
tion as additional equipment was needed to 
expand their facilities. The reliability which is 
built into Lipman equipment means more to them 
than the possibility of a slight saving in the 
purchase price. 

If you, too, measure costs in terms of long-lived 
dependability, freedom from repairs and delay, 
and adequate protection against spoilage, be sure 
to get the complete Lipman story. Write today! 


GENERAL REFRIGERATION DIVISION 


YATES-AMERICAN MACHINE CO. 
Dept. NP 541 Beloit, Wis. 


Every Lipman installation is carefully planned and 
engineered to fulfill its particular requirements. 


AUTOMATIC REFRIGERATION 





portant vitamin B family, which 
been mentioned prominently in the na. 
tionwide advertising campaign of the 
American Meat Institute. 

Other portions of the chart stipulate 
the recommended amounts of such mip. 
erals as iron, calcium, iodine, copper, 
phosphorus, manganese, zinc, ; 
boron and others, as well as vitamin E 
the fertility factor, and vitamin K, Th. 
new standards are capable of attain. 
ment by all except families of the low. 
est income groups, according to Dr. 
Thomas Parran, surgeon general of the 
U. S. Public Health Service. 


In a nationwide radio broadcast from 
Washington on May 25, Dr. Lydia J 
Roberts of the University of Chicago, 
chairman of the subcommittee which 
drafted the standards, outlined a typ- 
ical diet incorporating them in the fol. 
lowing manner: 

“One pint of milk for an adult and 
more for a child; a serving of meat, of 
which the cheaper cuts are just as m.- 
tritious; one egg, or some suitable gub- 
stitute, such as navy beans; two vege. 
tables, one of which should be green 
or yellow; two fruits, one of which 
should be rich in vitamin C, found 
abundantly in citrus fruits and toma- 
toes; breads, flour and cereal, most, or 
preferably all, whole grain or enriched 
with minerals and vitamins; some but- 
ter or margarine with vitamin A added; 
other foods to satisfy the appetite.” 

“If America is to have the healthy 
people we need in this national emer- 
gency, we must improve our diets s 
that they more nearly measure up to 
this new yardstick for nutrition,” said 
Prof. Russell M. Wilder of the Mayo 
Clinic, chairman of the food and nutri- 
tion committee of the division of medi- 
cal sciences of the National Research 
Council, which prepared the new food 
guide. 

Claude R. Wickard, Secretary of Ag- 
riculture, Adolf A. Berle, jr., Assistant 
Secretary of State, Harriet Elliott, 
member of the newly created OPACS, 
Gen. Lewis B. Hershey, Director of 
the Selective Service System, Vice 
President Henry Wallace, Frances 
Perkins, Secretary of Labor, and Paul 
V. MeNutt, coordinator of health, wel- 
fare and related defense activities, were 
among the government officials who 
participated this week in the three-day 
nutrition conference at which the new 
standards were announced. 


INDUSTRY'S INJURY RATES UP 


Injury frequency and severity rates 
rose 19 and 29 per cent, respectively, 
in a section of the meat packing indus- 
try during 1940, according to a recent 
statement by the National Safety 
Council. These figures are based on re 
ports received by the council from 50 
of the leading meat packing companies 
and cover 98,883,000 man-hours of op 
eration. In comparison with the 9 
major industries reporting, the meat 
packing industry ranked seventeenth in 
frequency and fifteenth for severity 
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CASINGS FOR SALAMI PRAGUE POWDER 


AT 1c PER LB.! Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
2c 


ZIPP Casings allow you to 
save up to 60% on your 
casing costs... and give ! fi] PRAGUE POWDER PICKLE 


you a better looking prod- Makes a Tenderizing Pickle. 
uct. Made of porous vege- 


America Is the Home of Prague Powder 
——— ns “Short Time Cure” 


Tender mild hams cured with 


table parchment, they Wg erocaial Crit Prague Powder have a flavor 
promote faster aging and See ee noticeably better than nitrite 


shrink with the meat. At- MADE IN AME cured hams. Prague sweet, juicy 
tractive white printing cure shows less shrinkage than 


, i. ' long time cures. There is less 
stands out against the a een ene a salt present in the ‘‘Prague 
natural sausage color. Ata # Pickle Cures.” 


ZIPP Casings are avail- 


able in all sizes. Write for | IK GRIFFITH’S SPICES ARE 
samples and prices. CHICAGO. ILLINOIS “) GROUND, PRESSED 
eee ee 

—— AND PACKAGED 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. Chicago, Illinois 





WARNSMAN 


REFRIGERATOR BODIES 


A Modern Daylight Spice Grinding Room 


Anyone can grind spices—but Griffith alone can process them 
(Patent Nos. 2,189,947, 2,189,948, 2,189,949, 2,107,697), totally 
eliminating al] mold spores and destroying 98%-plus of the other 
harmful bacteria that normally infest all natural ground spices. 


OUR RESEARCH LABORATORIES 
We. i 


4 


DO YOUR JOB RIGHT! 
USE GRIFFITH SPICES AND HOLD THE FLAVOR 


THE WARNSMAN-FORTNEY BODY CO. THE GRIFFITH LABORATORIES 


TRANSPORT REFRIGERATION ENGINEERS | 1415-1431 WEST 37th STREET + CHICAGO, ILLINOIS 
4413-TRAIN AVE., CLEVELAND, OHIO | concsion recery end Ottea: | ndvenriel St. Leeside, Toreate 12, Onterte 
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Tuc greatest quiz quest- 
ion in a housewife’s day is 
frequently that baffling 
query: “What kind of meat 
shall | buy?” Menu inspir- 
ations of eye-catching dis- 
play cartons often provide 
the answer. Effectively 
designed packages for 
showing meat on counters 
or in display cabinets are 


responsible for many ex- THIS CARTON ON THE COUNTER WOULD 
tre sales. PROVIDE THE NEEDED INSPIRATION 


The new Fleetfold display carton shown above at right is 
rapidly gaining favor among packers because of its handling 
efficiency. The Fleetfold ships flat, sets up ina jiffy. There 
are no locks or tucks. Assembly is extremely simple. Glue 
flaps on the diagonal fold area of the carton provide extra 
strength just where it is needed. Retailers like the conve- 
nient Fleetfold carton, too. 


USE THE COUPON TO SEND FOR SAMPLES OF FLEET- 
FOLD AND OTHER SUCCESSFUL DISPLAY CARTONS. 


SUTHERLAND PAPER CO., Kalamazoo, Michigan Dept. NP-5 


GENTLEMEN: PLEASE SEND US SAMPLES AND INFORMATION ON 
FLEETFOLD AND OTHER MEAT DISPLAY CARTONS. 


Firm Name 


Address 








State 
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(lowest severity or freque 
ranks first). — > 
The 1940 fatality rates of aj 
companies reporting to the counei] we 
2.5 per cent below 1939, while the in 
dustrial injury frequency rates ave. 
aged about the same as in 1939, Sever. 
ity rates showed a 1 per cent dro 
Thirteen of the 30 major industria] 
classifications showed decreases jn jp, 
jury frequency rates, 15 had increases 
and two remained unchanged. In 17 of 
the 30 industries, 1940 severity rat: 
were lower, in. 12 they increased and 
in one the rate was unchanged, Th 
national occupational death toll in 194) 
for all industries and occupations jg 
estimated at 17,000, a 10 per cent jp. 

crease over 1939. 

The frequency rate is the number of 
disabling injuries per 1,000,000 map. 
hours of exposure, while the severity 
rate is the number of days lost pe 
1,000 man-hours of exposure, including 
charges for permanent disabilities and 
deaths. 


U. S. PORK-LARD STOCKS 


U. S. lard stocks at 320,200,000 Ibs. 
on May 1 showed an increase of ap. 
proximately ten million Ibs. from the 
April 1 level. Storage holdings of lard 
on May 1 were only 54 million lbs, 
larger than a year earlier, but they 
were about 2% times as great as the 
five-year (1935-39) average for that 
date. Total pork stocks on May 1 were 
approximately 184 million lbs. heavier 
than a year earlier, and were 235 mil- 
lion Ibs. above the five-year average 
for that date. May 1 stocks included 
about 22 million lbs. of pork and 1 
million lbs. of lard owned by the gov- 
ernment. 

Storage holdings of pork and lard on 
the first of each month, cor.pared with 
the five-year average for the last twelve 
months: 





Rend. 
LARD Pork 
5 yr.-av. Fat 
1935-39 1939-40 1940-41 194041 
Million Ibs. 
October .... 87.6 78.8 235.7 
November .. 69.6 68.7 223.2 
December .. 71.8 - 89.0 232.5 
January .... 95.6 162.1 287.0 
February ...120.5 202.2 299.6 
March ......126.7 256.6 317.4 
CS Pee 129.9 268.8 310.4? 
eee 129.1 266.1 320.28 
a 129.4 283.9 
JOR .00.-: AK2 306.8 
August .....121.2 303.2 
September ..101.8 272.3 


— 


5 yr. av. 
1935-39 1939-40 19404 
————— Million eee” A 
October 300.2 ied 
November 323. 272.7 
December 
oO: 
February 
eee 
April 
May 
MSS a-ar4 4<-<: 4-45 40-55 
July 
ee 
September 
1Not distinguished from lard prior to Dec., 190. 
*Revised. *Preliminary. 


See Classified page for good men. 


The National Provisioner—May 31, 1% 








BS OMA Rr tr tire 


Per Ca pit a Meat Use 1940, compared (figures in millions of CASING IMPORTS AND EXPORTS 


pounds) : 
Forei trade i : ent 
Up 8.7 Ibs. in 1940 Ve (Bxcluding March, 1941, was: oe a 


¢ Veal Mutton lard) Lard 
million pounds—————_—_. IMPORTS 


L production of meats and 
OTAL Pp 961 878 9,920 2,297 





lard in the United States during 1 8% S6sT 1.908 
1940, including meat and lard from ‘ 98 902 7.721 1.713 
locally-inspected slaughter and kill on 5 1,096 863 6,986 1,417 
farms, as well as federally inspected 1,006 «867 = 7,552 1,676 Brazil . 
slaughter, totaled 21,227,000,000 Ibs., Meats available for consumption Paraguay 
an increase of 1,764,000,000 lbs. com- from total United States slaughter dur- rusts’, -.: 112,185 
ared with 1939, when the total was ing 1940 and per capita consumption, Chi 6,338 68,390 
19,463,000,000 lbs., according to the new compared: : teens 
market statistics yearbook just pub- Total Per 
lished by the U. S. Agricultural Mar- — Capita 
keting Service. 
Of this total, 20,652,000,000 Ibs. jogo ~_ 
moved into consumption in 1940 com- E 54.5 
pared with 19,054,000,000 Ibs. in 1939, 54.5 
an increase of 1,598,000,000 lbs. Con- ie = 
sumption for all classes of meat pro- 
duced from total U. S. slaughter showed , Beet, 
increases during 1940 over 1939. The 1930 : stead 37,715 
average American citizen increased his i938 ||... : : 
pork ration from 64.4 Ibs. in 1939 to 1937 
72.5 Ibs. in 1940. Per capita consump- °° . 
tion of lard increased from 12.4 lbs. Cuba .. Revie 
in 1989 to 14.7 lbs. in 1940; beef and : yon lem 
yeal from 54.5 lbs. in 1939 to 55.2 lbs. , Palestine 
in 1940. Per capita consumption of : New Zealand 
000 hs lamb and mutton declined one tenth of f bse of So. Africa.. 
of ap. a pound during the year, although total 
wire consumption was up 3 million lbs. $97,004 
‘ion Ibs. Total per capita consumption of all 
wut they meats (excluding lard) in 1940 was 
t as the 141.6 Ibs. against 132.9 lbs. in 1939, f 
7 1 were 129.7 lbs. during 1936. ‘ sa site sec 
heavier Volume of meats and lard produced . Pg rete nag Sees piles aad 
235 mil- in packing plants throughout the coun- ; » inclusive, : 
average try, and local and farm kill during p= bag Commodity 
included Argentina—Canned corned beef 
and 10 Canada—Smoked back bacon 
the gov- —Fresh chilled pork 
HOG CUT-OUT MARGIN CONTINUES TO SHRINK Sealed bee Se tes 
lard on In spite of downturn in hog prices at Chicago during the first three days Sauk tems Gal Geer. 
red with this week, average prices, compared with a week ago, were up 12c per —Fresh pork ham 
t twelve ewt. on light butchers, 1le per cwt. on medium weights, and 13c per cwt. —— pee trimmings. 


on heavy butchers. Total value of product from light hogs dropped 8c per —Fresh pork shoulders 
—Frozen boiling hams... 


cwt. and was Te per cwt. lower for medium weights. There was a slight —Frosen pork shoulders 
gain, amounting to 3c per cwt., in value of total product from heavy hogs. = pe Ay ol 
Cut-out results on light and medium butchers were 20c and 18c per cwt. —Frozen beef tongues 
poorer, with mediums showing a loss against a profit last week. Loss on Cuhe—206 queries fresh 98 beef 
heavies increased by 10c per cwt. to 42c. —15 quarters fresh frozen beef. 
—Fresh frozen beef cuts 
—— 180-220 Ibs. 220-240 Ibs. —— 240-270 lbs.—— —Fresh frozen beef tongues. . 
Value Switzerland—Bouillon cubes in tins 


7 7 1,217 
ae — —Granulated bouillon in tins... 9,256 


Pet. Price . Price . Price per 
live per cewt. per yt. per ewt. 
b alive . Ib. yt. Ib. alive 


Regular ham: . 4 ‘i 19.8 ; i $2.69 
Ps 14. 


SS ee | i 7 a 14.3 
Boston butts J 5 d 4.00 16.0 
Loins (blade R i 5 
Bellies, S. P 

SE, ikictareaisin’ssc'cseve sang 
a 
Plates and jowls 

Raw leaf 

my & bard, rend, wt.......... : 
Spareribs 


TT 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 

Monday, May 26.—June 8.10@8.25; 
July 8.10@8.35; Aug. 8.15@8.45; Sept. 
—., 8.20@8.55; Oct. 8.20@8.60; no sales. 
Feet tails, neckbones ae 07 : seeks } Tuesday, May 27.—June 8.10@8.25; 

al and miscellaneous ise ose . wrasieck cnn ‘ owwee eeee ° July 8.10@8.35; Aug. 8.15@8.45; Sept. 
TOTAL YIELD AND VALUE.69.50 $10.09 8.20@8.55; Oct. 8.20@8.60; Nov. 8.25@ 

TE ' , . 8.70; no sales. 

Wednesday, May 28—June, July, 
Aug., Sept., Oct. and Nov., 8.00 n; no 
sales. 

Thursday, May 29.—June 7.90@8.10; 
July 7.98@8.20; Aug. 8.00@8.30; Sept. 
8.00@8.35; Oct. 8.05@8.35; no sales. 

Friday, May 30.—Holiday. No 
market. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Wed., May 28, 1941 


REGULAR HAMS 


16-20 Range 
16-22 Range 
SKINNED HAMS 


Fresh & 


Frozen Fr. Frzn. 


PICNICS 
Green 


1444@14% 


Short Shank %-%c over. 
GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 
Green 


*Quotations represent ‘No. 1 new cure. 


D. 8. BELLIES 


OTHER D. 8. MEATS 
Regular Plates 
cues Plates 


Green Square Jowls 
Green Rough Jowls 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Loose Leaf 
Saturday, May 8.87% 9.25n 
Monday, May be. . Lh 8.77%4n 9.25n 
Tuesday, May 8.75n 9.25n 
Wednesday, May 28. .9.60n 8.65ax 9.25n 
Thursday, May 29....9.50ax 8.60ax 9.25n 
Friday, May 30 (Holiday. No market) 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo. 

Kettle rend., tierces, f.o.b. Chgo 

Leaf, kettle rend., tierces, f.o.b. Chgo 

Neutral, tierces, f.o.b. Chicago i, 
EE ea 13 


Havana, Cuba Pure Lard Price 
Wednesday, May 28 
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FUTURE PRICES 


SATURDAY, MAY 24, 1941 


Open High Low 

LARD— 
July ... 9.95 9.87% 9.90-8714 
Sept. .10. ie 312% 10.12 10.07% 10.07% 
Oct. ...10. 10.22% 10.15 10.15 
Dec. :10. a 10.42% 10.35 10.35ax 

Sales: July, 9; Sept., 73; Oct., 25; Dec., 3; total 
110 sales. 

Open interest: July, eens Sept., 2,078; Oct., 605; 
Dec., 61; total, 3,045 lots. 


CLEAR BELLIES: 


Fn -- 12.00 
ES wee._aces 
Oct. . -13.30 


Close 


12.07% 12.00 
13.37% 13.30 


12.07%4b 
13.3714b 


MONDAY, MAY 26, 1941 


9.82% 9.87% 9.80 
+. 10.05 10.05 9.95 
2210.15 10.15 10.05 
- 10.25 10.30 10.25 


Sales: pet 12; Sept., 128; Oct., 
total, 204 sales. 


Open interest: July, 29 
Dec., 62; total, 3,073 lot 


CLEAR BELLIES— 
- 12.07% 


+ 118.87% 


9.97%b 
10.10-07 4% 
10.25ax 

53; Dec., 11; 


; Sept., 2,103; Oct., 611: 


12.07% 
12.95b 
13.37% 


TUESDAY, MAY 27, 1941 


9.77% 9.67% 
9.97% 9.85 
oa 10 22% 9.95 
.10.15 10.22 10.12% 
Sales: pe a Sept., 147; Oct., 
total, 217 sale 
Open ation July, 299; Sept., 2,108; Oct., 614: 
Dec., 62; total, 3,083 lots. 


CLEAR BELLIES— 


10. 3 
10.22%4b 
49; Dec., 16; 


to euex 
13.3744n 


WEDNESDAY, MAY 28, 1941 

LARD— 
July ... 9.75 9.77% 
Sept. 2 95-10.00 10.00 
Oct. ...10.10 10.10 
Dec. . 10.21% 10.27% 

Sales: July, 3; Sept., 104; Oct., 
total 151 sales. 

Open interest: July, me Sept., 
Dec., 64; total 3,083 lot 


CLEAR BELLIES— 
nn. 264: “weut gees eons 12.07%4ax 


Ce ccc _seee cal vee 12.95n 
Oct. ...13.37% 13.37% 13.35 13.35ax 


10.02% 
10.20b 


36; Dec., 8; 


2,117 Oct., 602; 


THURSDAY, MAY 29, 1941 
9.62%4ax 
9.80b 


ce 9.95 9.97% 9.90ax 
10.12% 10.12% 10.0714 
CLEAR BELLIES— 


July ... hears icaleia foe 12.07%ax 
Sept. ... web ivy ieee 12.95n 


eer cane caer 13.35n 


FRIDAY, MAY 30, 1941 
Holiday. No market. 
(Key: b—bid; ax—asked; n—nominal) 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended on May 24, 1941: 
Week Previous Same 
May 24 week week '40 
Cured meats, Ibs.20,407,000 19,401,000 15,625,000 
Fresh meats, Ibs.66,043,000 61,737,000 54,679,000 
Lard, Ibs 8,081,000 9,301,000 4,950,000 


ARGENTINE MEAT EXPOnrtTs 
ARE REDUCED BY WAR 


War developments in Europe dur; 
1940 effectively cut off continenta| 
European markets for Argentine beef. 
As a consequence, cattle slaughter anq 
beef production in packing plants were 
reduced materially. Mutton and pork 
production increased somewhat. 

Meat production in packing plants jp 
1940 totaled 2,150 million lbs., a de. 
crease of 7 per cent compared with 
1939. Approximately 85 per cent, or 
1,831 million Ibs., was beef, which 
showed a reduction of 5 per cent com- 
pared with 1939 and was the smallest 
in four years. Mutton and lamb ip. 
creased 12 per cent to 218 million lbs, 
while pork increased 3 per cent to 10} 
million lbs. Argentina normally exports 
about 25 per cent of the beef produced, 
35 per cent of the mutton and lamb, 
and less than 25 per cent of the pork. 


Most of the beef is exported in a 
chilled or frozen condition. A growing 
percentage of beef is being exported in 
canned form, however, owing to better 
facilities for shipping it under present 
war conditions. The United Kingdom 
is the principal market for Argentine 
beef, taking about 82 per cent of the 
total in normal years (1934-1938) with 
continental Europe second. The United 
States takes only a relatively small 
quantity of canned beef. 

The new British agreement with Ar- 
gentina, in addition to the quantities 
of frozen beef specified, or 606 million 
Ibs., calls for a larger percentage of 
canned beef than usual. It is reported 
from Buenos Aires that the order for 
canned beef has been increased to 100, 
000 metric tons (220 million lbs.) or 
30,000 metric tons (66 million lbs.) 
more than reported earlier. Instead of 
spreading shipments over the whole 
year up to September 1, 1941, the entire 
order for canned beef is being packed 
as quickly as possible. 


Packing plants have been buying ab- 
normally large numbers of cattle, anda 
scarcity has developed. An additional 
order from the British Government to 
be supplied prior to September 1 is also 
in prospect. With surplus quantities of 
slaughter cattle completely absorbed in 
filling the large United Kingdom de- 
mand, cattlemen and packing plant off- 
cials state that U. S. Navy purchases 
will have to be at higher prices. 


Last year, out of a total of 176 mil- 
lion Ibs. of canned beef shipped from 
Argentina, only 19 million lbs. were t 
the United States, a decrease of 54 pet 
cent compared with 1939. Exports to 
the United Kingdom amounted to 12 
million Ibs. compared with 115 million 
in 1939 and 96 million in 1938. 


The Argentine Ministry of Agricul- 
ture has undertaken to fix cattle prices 
beginning January 27, 1941, in order to 
equalize prices for the chiller and 
canned grades. The reduction in 
market outlet for chiller- and continet- 
tal-grade steers and the diversion of fat 
high-quality steers for canning pur 
poses prompted this action. 
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MEAT AND SUPPLIES PRICES 





_. 
WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
May 27, 1941 
per lb. per lb. 


0e> @18 


@18 
@18 


Cor. week, 
1940 


Prime native steers— 
400- 600 


16% @17 


154%4@16% 
15% @16 
154% @16 
1514 @16% 
1246 @13% 
21 @22 
12% @13 


Cows, 
Hind quarters, 
Fore quarters, 


Beef Cuts 

Steer loins, oa 60/65 
Steer loins, No 
§ joins, No. 2 5 27 
od aor loins, choice, 30/35. unquoted 
Steer short loins, No. 36 37 
Steer short loins, No. 2.......-- 32 
Steer loin ents Sve) 6 = 

nds, oOo. 2 HY 2. 
Steer loin e 4 
Cow short loinS.......--++e++++ 22 
Cow loin ends (hips) 
Steer ribs, choice, 30/40 
Steer ribs, No. 1 
Steer ribs, No. 
Cow ribs, No. 
Cow ribs, No. 
Steer rounds, 
Steer rounds. 2 
Steer rounds, 94 17% 
Steer chucks, unquoted 
Steer chucks, 12% 
Steer chucks, No. 
Cow rounds 
Cow chucks .. 
Steer plates ... 
Medium plates | 
Briskets No. 
Cow navel ends 
Steer navel ends 
PS cécccekeceocesecense 9%, 
Hind shanks 8 
Strip loins, No. 1 bnis 
Strip loins, No. 
Sirloin butts, No. 1 
Sirloin butts, No. 2 
Beef tenderloins, No. 1 
Beef tenderloins, No. 2 
BEND coccccccceccccecocs 


unquoted 
80 


18 
unquoted 
19 


unquoted 
18 


Hanging tenderloins 

Insides, green, 12@18 range. . 
Outsides, green, 8 Ibs. up... 
Knuckles, green, 8 Ibs. up 


Beef Products 
6 


Choice carcass 

Good carcass 

Good saddles 

Good racks 4 
ID Scvcsccccccccsees 12 


Veal Products 
Brains, each .. 
Sweetbreads . 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles .... 
Medium saddles . 
Choice fores ..... 
Medium fores 

Lamb fri 


Heavy shee 

Light sheep’. ”” Niatia y hiilea 
Heavy saddles ||| || 

Light saddles 
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Fresh Pork and rok Beaton 

Pork loins, 8-10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 

4 


Neck bones 
Slip bones .. 


Pigs’ 


ADH LAWALL OOHLUMNO 


% 


WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs. 

parchment paper Seseses 244% @24% 
Fancy skinned hams, 14@16 1 

parchment paper 254% @26 
Standard reg. hams, 14@16 lbs., i. . 
Picnics, 4@8 Ibs., short shank, plain.. 
Picnics, 4@8 Ibs., long shank, plain.. 
Fancy bacon, 6@8 lIbs., plain 
Standard bacon, 6@8 lbs., plain 
No. 1 beef sets, smoked 

Insides, 8@12 lbs 

Outsides, 5@9 Ibs 

Knuckles, - 5@ 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted.......... accom 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short cut, 200-lb. bbl. 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Cm £- back pork: 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed)........ ecee 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed canner cows, 
Dr. bologna bulls, 600 Ibs. and up... 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 
(Quotations cover fancy a ) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.. 
Country style sausage, smoked.............. 
Frankfurters, in sheep casings 
Frankfurters, in hog casings.. 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice.............- 22 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage 
Souse 
PolIGh GRUGRTE 2c cccccccccccccccccceccccccces 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 
B. C. salami, choice 
Milano, salami, choice in hog bungs 
B. C. salami, new condition.............++++. 
Frisses, choice. in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Capicola 
Italian style hams 
Virginia hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. pum. 
In 400-lb. bbis., delivered. . 

Saltpeter, less than ton Sas t. ‘0.b. N. Y¥.: 
Dbl. refined granulated 
Small crystals 
Medium crystals ... 
Large crystals 

Pure rfd. gran. nitrate of soda. 

Pure rfd. powdered nitrate of sod 

Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 

Granulated 


Raw, 96 basis, f.o.b. New Orleans 

Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. 

In paper bags 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack.............. 14 
Domestic rounds, 140 pack.............. 32 
Export rounds, wide 
Export rounds, medium................. J 
Export rounds, narrow 
BD Wa decccccnes one t0ctenay ‘ 
; Se ee ee d 


Middles, select, wide, 2@2% in.......-. "60 
Middles, select, extra, 2% in. & up....., é 


See: SC Macs rccegiioveesassnens = 

iP Wey SNL Ns o:5:0:0 6 20.0 seuieeeesawee : 
Pork casings: 

Narrow, per 100 yds 

Narrow, special, per 100 yds.. “one 

PH rr ‘ 

medium 

Wide, per 100 yds ‘ 

Extra wide, per 100 yds................ -50 

Export bungs ‘ 

8 a ccciean the cieeesien® ‘ 

Medium prime bungs................... ‘ 

Se I ID cc ceisccccecceedebes -0614 

Se TEE Wiiwke sk ks apeun ssatsacoauns .18 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 


‘ow 
Cloves ‘Amboges 
Zanzibar 
Ginger, Jamaica 
African 
Mace, Fancy eee 
East Indie 
East & West Indies Blend 
Mustard flour, fancy 
No. 1 
Nutmeg, fancy Banda 
East Indi 


Paprika, Spanish... 
Pepper, Sag Toa 
Red 1 


Block Malabar 
Black Lampong 
Pepper, white Singapore 
untok 
Packers 


SEEDS AND HERBS 
Ground 


Whole for Saus. 
Caraway seed 
Celery seed, 
Cominos seed "26% 
Coriander Morocco bleached 
Coriander Morocco natural No. 
Mustard seed, fancy yellow 
American 
Marjoram French 
Oregano 2 
Sage, Dalmatian No. 1............. 1.50 


(Continued on page 30.) 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy 


Choice, native, light 
Native, common to fair 





Native steers, good, 600@800 lbs 15% @16% 
Native choice yearlings, 440@600 Ibs... .1644@17%» 
Good to choice heifers 15 @16 


14 @14% 
BEEF CUTS 
Western City 
23 2 25 @26 
: 23 @25 
22 @24 
28 @32 
24 @27 
‘ 99 ; 
d ribs. 2 23 ¢: 
Yo. 2 hinds and ribs 2 2 20 
No. 1 rounds. ‘ 
. 2 rounds. 
vo. 3 rounds. 
. 1 chucks. 
Yo. 2 chucks. 3 
No. 3 chucks............. 2 @13 
Rolls, rég. 4@6 lbs. av................ 23 
Rolls, reg. 6@8 Ibs. av................. 24 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


@18% 
@lij 
@lj 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good........... 20 @21 
Genuine spring lambs, good to medium.19 @20 
Genuine spring lambs, medium @19% 
Winter lambs, good --18 @19 
Winter lambs, choice .174%@18 
Winter lambs, medium 17 @17% 
Sheep, good r 
Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in $14.00@14.38 


head on; leaf fat in 15.25@15.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs..16%4@17 
Shoulders, Western, 10@12 Ibs. av.....154%@16% 
Butts, regular, Western 17% @18% 
Hams, Western, fresh, 10@12 Ibs. av...21 22 
Picnics, Western, fresh, 6@8 Ibs 12 13 
Pork trimmings, extra lean............ 20 @21 
Pork trimmings, regular 50% lean 134%4@14 
Spareribs 12%,@13% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED 
Regular hams, 8@10 Ibs. : 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 Ibs. @ 
Skinned hams, 16@18 Ibs. @26 
Skinned hams, 18@20 lbs. 241%4€@25 
Picnics, 9 20 
Picnics, 3 18%@19 
Bacon, boneless, Western 26 2 
Bacon, boneless, city 2414 @25 
Beef tongue, light 24 
Beef tongue, heavy 


l7ca one 

&@ poun 
25¢ a pound 

60c a pair 
lle a pound 

-- 5e each 

29¢ a pound 
15¢ a pound 
.30¢ a pound 

12¢ a pair 

BUTCHERS’ FAT 

$3.25 per cwt. 
4.25 per cwt. 


5.00 per cwt. 
4.75 per ewt. 


Shop Fat 


Inedible Suet . 


GREEN CALFSKINS 


5-9 9%- 2%-14 14-18 18 
Prime No. 1 veals...26 ; . 3. 
Prime No. 2 veals...24 . 3.15 3.20 3. 
Buttermilk No. 1....21 . A J 

Buttermilk No. 2....20 i . : coe 
Branded gruby ..... 15 4 i 5 2.10 
Number 3 uv ‘i i i 2.10 


up 
80 
40 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department o 
Agriculture, Agricultural Marketing Service, on May 28, 1941: 


Fresh Beef: CHICAGO 


STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 lbs.? 

STEER, Commercial: 


$16.50@18.00 
16.50@18.00 
16.50@18.00 
16.00@17.50 


15.50@16.50 
15.00@16. 


14.50@15.50 
14.50@15.00 
STEERS, Utility: 
14.00@14.50 
COW (All Weights): 
Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 
VEAL, Good: 


13.75@14.25 
13.25@13.75 
- 12.50@13.25 
11.75@12.50 


18.00@19.00 


15.00@ 17.00 
16.00@18.00 


14.00@15.00 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 
SPRING LAMB (AIl Weights): 


13.50@14.00 


Commercial 
Utility 
LAMB, Choice: 


15.50@16.50 
14.50@15.50 
LAMB, Commercial: 
All weights 
LAMB, Otility: 
All weights 
MUTTON (Ewe), 70 Ibs. down: 


12.50@14.00 


7.50@ 8.50 
7.00@ 7.50 


ood 
Commercial . 
Utility 


Fresh Pork Cut:* 


LOINS No. 1 (Bladeless Incl.): 
8-10 Ibs. 
10-12 Ibs. ee .50@ 17. 

. 16.00@17.00 

15.50@16.00 

SHOULDERS, Skinned N. Y. Style: 

8-12 Ibs. 14.50@15.50 

BUTTS, Boston Style: 
4-8 lbs. 

SPARE RIBS: 

Half Sheets 

TRIMMINGS: 


16.50@17.50 
11.00@12.00 


10.00@10.50 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
8Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 


BOSTON NEW YORK 


PHILA 


$16.00@17.50 OI <n 
16.00@17.50 
16.00@17.50 


$16.00@17.00 
16.00@17.00 


15.00@16.00 


15.50@16 
15.00@ 16.00 SOG6.5 


15.50@16.5 


14.00@15.00 


14, 
14.50@15.50 G5. 


14.50@15.5 


14.00@14.50 


13.50@14.00 
13.00@13.50 
12.50@13.00 


14.00@14.50 
13.00@14.00 


13.50 
12:50@13.00 1.0 


13.00@13. 


18.00@19.00 17.50@18.50 17.00@18,0 


15.50@17.00 
16.50@18.00 


15.00@16.00 


15.00@16: 
16.00@17.50 wenn 


16.0017. 


13.50@15.50 
14.50@16.50 


14.00@15.00 


14, 15.0 
15.00@16.00 Senn 


15.00@16.0) 
13.00@14.50 13.00@14.0 


18.00@20,00 


14.00@16, 


18.00@18.50 
17.00@18.00 
16.00@17.00 


18.00@19.00 
17.00@18.00 
16.00@17.0 


17.00@18.0 
17.00@18.0 
16,00@17.0 
15.00@16.0 


14.50@16.00 14.00@16.0 


13.50@15.00 


10.00@11.00 
8.00@10.00 
7.00@ 8.00 


16.00@17.) 
16.00@11.0) 
15.50@17.0 
14.00@15.5) 


16.50@17.50 
16.50@17.50 
15.50@16.50 


15.50@17.00 
15.50@17.00 
15.00@15.50 


15.50@16.50 


17.50@18.50 17.00@18.0 


2Includes koshered beef sales st 


All quotations in dollars per hundredweight. Beef, veal, lamb and mutton prices apply to straight and 


calculated carcass bases. 





LEATHER INVENTORIES 


In an analysis of the current leather 
situation, Merrill A. Watson, Executive 
vice president of the Tanners’ Council, 
recently pointed out to members the 
disturbing effects of inventory accumu- 
lation by shoe manufacturers, produc- 
ers of other leather goods and retailers. 
He urged that no one in the leather or 
shoe business ignore the “distortion of 
supply-demand relationships induced by 
the forward buying and stock building 
of recent months. Such inventory ac- 


cumulation by manufacturers and dis 
tributors has placed an additional 
strain upon hide and leather supplies” 

“For the past few months demand has 
in some cases been fantastic. For & 
ample, bookings of all cattlehide leather 
in the first quarter were at a rate of 
million hides a year, and deliveries at 
rate of 28 million. That pace cannot be 
maintained because tanners cannot Ul 
dertake to supply leather at such a rate 
indefinitely and because customers 
dering must eventually reach a saturt 
tion point.” 
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Steady Situation Continues 
in Tallow, Grease Markets 


Fair amount of extra sells at 8c at 

New York, unchanged from previous 

levels; unaffected by easiness in co- 

conut oil—Tallow and grease pro- 

ducers remain in comfortably sold 
up position. 


TALLOW.—The market for extra 
tallow was very steady at New York 
this week, business passing at un- 
changed prices of 8c for extra, with 
expectations in the trade that the 
week’s volume would closely approxi- 
mate the 2 million-lb. figure. Local and 
outside soapers were in the market and 
although a reactionary tone was appar- 
ent in many other commodities—some 
closely allied with tallow—there was no 
great pressure of tallow on the market, 
as producers continued in a comfort- 
ably sold up position. Reports indicated 
that coconut oil dropped about %c per 
lb., following a rescinding of the $10.00 
per ton increase in freight rates; 
this brought about some increase in 
palm oil offerings and a slightly easier 
tone. However, the tallow market held 
very steadily. 

At New York, edible was quoted at 
8%e; extra, 8c; and special, 7%c@8c. 

Very little activity was recorded dur- 
ing this short holiday week in the Chi- 
cago tallow market, and prices re- 
mained about steady to very slightly 
firmer on one or two items. Late last 
week, a fair quantity of material moved 
at 8¢ for prime and 7%c for special 
at Chicago and Cincinnati, but by Fri- 
day demand appeared satisfied and the 
erratic action of lard and oils tended to 
slow down buyer interest, and the slug- 
gish tone continued the first of this 
week, Tuesday’s market was generally 
quiet and in a waiting position, with 
offerings not plentiful. One large con- 
sumer, showing no interest locally, 
was reported picking up scattered out- 
side offerings at 8c for prime and 7%c 
for special at Cincinnati, and %c less 
at Kansas City and St. Louis. Wednes- 
day’s tallow market was quiet, with 
moderate offerings. Quotations were as 
follows: 


Edible tallow 
Fancy tallow 
Prime packers. 
Special tallow 
No. 1 tallow 


7% @7% 
7% @7% 

STEARINE.—The market was quiet 
but steady at New York. Oleo was un- 
changed at 914@10c, ex-plant. 

OLEO OILS.—Demands were routine 
at New York and the market steady 
and quotably unchanged. Extra was 
0@10%e; prime, 9% @10%c, and lower 
grades, 916@10c. 

At Chicago the market was steady, 
with extra 10¢c and prime 9%c. 


GREASE OIL.—Demands were qui- 
tter at New York but the market was 
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quotably unchanged, with No. 1 11%¢; 
No. 2, 11%; extra, 11%c; extra No. 1, 
11%c; winter strained, 12c; prime burn- 
ing, 12%c, and prime inedible, 12%c. 

Grease oil quotations in the Chicago 
market this week were: No. 1, 10%c; 
No. 2, 10%c; extra, 11%c; extra No. 1 
llc; extra winter strained, 11%c; spe- 
cial No. 1, 10%c; prime burning, 12c; 
and prime inedible, 11%c. Acidless tal- 
low oil was quoted in the Chicago mar- 
ket this week at 10%c. 


NEATSFOOT OIL.— Demand was 
quiet at New York but the market held 
very steady. Cold test was quoted at 
18%c; extra, 11%c; extra No. 1, 11%4¢; 
prime, 12c; and pure, 14%c. 


Neatsfoot oil quotations in the Chi- 
cago market this week were: Cold test, 
18c; extra, 11%c; No. 1, 11c; prime, 
11%c and pure, 14%c. 

GREASES.—The market was moder- 
ately active and slightly easier, with an 
estimated 200,000 to 300,000 lbs. of yel- 
low and house grease changing hands at 
New York at 714c, off %c from the 
previous week, but there were addi- 
tional demands at the new levels and 
producers were holding for 7%c. Steadi- 
ness in tallow was offset by an easier 
coconut oil market, and an unsteady 
tone in the major commodities. How- 
ever, grease producers are comfortably 
sold up, and there does not appear to 
be any unsold stock hanging over the 
market. 


At New York, yellow and house was 
quoted at 744@7%c; brown, 7c; and 
white, 8c. 


No particularly noteworthy develop- 
ments appeared to be taking place in 
the grease market at Chicago this 
week. Trading was relatively light on 
moderate demand and limited offerings, 
and quotations showed very little 
change from last week’s levels. Late 
last week, a couple of tanks of white 
grease were reported at 8c, Chicago, 
and offered that basis in another direc- 
tion, while yellow grease was offered 
at 7%c, Chicago. On Tuesday, white 
grease was reported selling again at 8c, 
Chicago, and a sale was reported at 
8%4c, del’d East. Several tanks of 20 a 
yellow grease were reported at 7c, 
Chicago. The market on Wednesday 
was generally quiet. Grease quotations 
were: 


Choice white grease 

Pe eT Te eT Tey ee 7% 
B-white grease 7% 
Yellow grease, 10-15 f.f.a.........ceeceeee ™% 
Yellow grease, 16-20 f.£.a.....ccccccccecs 7% @7T% 
PE GIN vas cinua cuceescntgedstncenie 7 @7% 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
May 28, 1941 


Situation in the by-products markets 
remained quiet and largely nominal this 
week on slim offerings and a rather 
spotty demand. Prices at midweek were 
about the same as those prevailing last 
Thursday. 

Blood 
Blood quiet around $3.15, at which 


level last sales were reported. 
Unit 
Ammonia 


Unground 
Digester Feed Tankage Materials 


No change in digester feed tankage 
materials quotations. Some 11 to 12% 
material reported selling around the 
$3.50 level, but demand is spotty. 


Unground, 11 to 12% ammonia 
Unground, 6 to 10% choice quality 
Liquid stick 


Packinghouse Feeds 


Packinghouse feeds continue at same 
prices quoted in recent weeks and ap- 
pear fairly firm at these levels. De- 
mand continues seasonally weak, but 
supplies are not burdensome. 


Carlots, 
Per ton 
60% digester tankage 
50% meat and bone scraps 
Blood-meal 
Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Bone meals selling sparingly at pre- 
vious quotations. 
Per ton 
Stenm, ground, BB GO.......cccsescscecscces $37.50 
Steam, ground, 2 & 26.......cccccccccccsece 35.00 
Fertilizer Materials 


Very quiet market; prices remain un- 
changed. 


Per ton 
High grade tankage, ground 
10@11% ammonia 2.75 & 10c 
Bone tankage, unground, per ton 25.00@27.00 
Hoof meal 2.65 


Dry Rendered Tankage 


Cracklings steady to very slightly 
firmer; not much material moving, how- 


ever. 
Per unit 
Hard pressed and expeller unground 
up to 48% protein (low test) 
above 48% protein (high test).... 
Soft pressed pork, ac. grease and 


-80 
-% @.77% 


’ 40.00@42.50 
Soft pressed beef, ac. grease and 
quality, ton 37.50@40.00 


Gelatine and Glue Stocks 


The gelatine and glue stocks items 
continue steady at previous prices. 
Per ton 


Gale WOR, kn d5.05 psancaacasoes $29.00@32.50 
Sinews, pizzles 22.00@25.00 
Cattle jaws, skulls and knuckles 32.50@35.00 
Hide trimmings 2% 

Pig skin scraps and trim, per Ib 


Bones and Hoofs 


No changes reported in market on 
bones and hoofs. 
Per ton 


Round shins, heavy $ 60. 
| ET SR ere, 


00 
57.50 
55.00 


£ 
Flat shins, heavy 
BORE. . ..0.cccicccecveccnceesd- Me 
Blades, buttocks, shoulders & thighs. 50.00@52.50 
Hoofs, 
Hoofs, house run, unassorted 
Junk bones 


Animal Hair 
Animal hair market extremely dull; 
no changes in prices. 


Winter coil dried, per ton 
Summer coil dried, per ton.... 
Winter processed, black, Ib.... 
Winter processed, gray, Ib 
Summer processed, gray, lb 
Cattle switches 


$50.00@52.50 
: 30.00 


3c @3%e 
4c @4%c 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports......... wesesoecoaces $29.00 
Blood, dried, 16% per unit 2 
Unground fish scrap, dried, 114% ammonia, 
16% B. P. L., f.o.b. fish factory..... 4.40 
Fish meal, 
B. P. 


Ley € 


foreign, 11144% ammonia, 


June shipment 
Fish scrap, acidulated, 70% ammonia, 3% 
A., f.o.b. fish factories........ 2.75 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 
poo 4 and Gulf ports 
n2 


Fertilizer tankage, ground, 10% onene>. 
SS A eeteeealetigws 3.00 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L. bulk 3.1 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i. 

Bone meal, 
per ton, c.i.f 

Superphosphate, bulk, f.o.b. 
ton, 16% flat 


Dry Rendered Tankage 


50/55% protein, unground................... 2 
GO% protein, UNgrToURd.....ccccccccccccceses 72 


EASTERN FERTILIZER MARKETS 


New York, May 27, 1941 
F The markets were rather quiet dur- 
ing the past week, outside of a num- 
ber of cars of cracklings which sold at 
72%ec, f.o.b. New York. No sales of 
blood were reported, and the market is 
nominally called $3.25, but buyers’ 
ideas are lower. 


Some additional sales of fish scrap 
were made at Chesapeake Bay points 
at $4.40 & 10c, f.o.b. fish factories. 
Tankage is moving slowly and feeding 
tankage is offered at $3.15 & 10c, f.o.b. 
eastern shipping points. 


HIDES AND SKINS 
IMPORTS AND EXPORTS 


Hides and skins imported into the 
United States during March, 1941: 


IMPORTS 


Pounds 
Cattle hides, dry ,941,152 


: OP codsecvesa 22,240,911 
Kipskins, dry 965,3' 


wet 
Calfskins, +. 


Sheep and al skins 
dry and green & wooled.. 1,632,401 
pickled, fleshers, skivers. 3,239,128 
Sheep and lamb slats, dry. 382,155 
Buffalo hides, dry and wet. 476,516 
Indian Buffalo hides, 
dry and wet 265,772 
136,791 


32;026 
63,004 


— ph 
Goat and’ iid’ skins dry... 239/12 441025 
wet. a 13,910 
Kangaroo and wallaby..... ,662 BH B40 
Deer and elk skins 2) 


—_— colt and ass skins 


701 

026 

846 
15 


Shark skins 

Other fish skins 

Seal skins, not fur 

Other hides and skins 
(pieces) 


Reptile skins (pieces) 50, 7¢ 
3, 
8, 


162,417 


EXPORTS 


Pieces Ibs. Value 
Cattle hides 2 919 5 
Calfskins 1491838 35.626 
Kipskins 110,230 t 
102,652 19,351 
86,166 15,745 


188,361 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 


Cotton Oil Upturn Checked 
By Restrictions on Trading 


Futures back and fill on New York 
market—Trade worried about further 
curbs—Cash demand slackens—Soy- 


bean and coconut oils easier. 


(Cena ied in oil futures backed 
and filled in modest trading at 
New York this week, between a 
range of 10.40 and 10.65 for the Sep- 
tember delivery. The market met in- 
creased liquidating offerings on bulges, 
but scattered support and new absorp- 
tion on declines. Professionals were 
first on one side and then the other, 
while trade brokers were buyers on 
sell-offs. Demand from the latter was 
not as aggressive as it has been re- 
cently; cash oil demand slowed up con- 
siderably with consumers awaiting de- 
velopments. 

Open interest in oil futures contin- 
ued to go down, totaling 2,355 lots at 
mid-week, a decrease of about 600 lots 
from the recent high. There appears 
to have been some buying of lard fu- 
tures against sales of oil futures. How- 
ever, with speculative activity on a 
smaller scale, prices were more easily 
influenced both ways. 

OPACS officials in placing a ceiling 
on hides, stated that hide prices do not 
stimulate production because hides are 
a by-product of slaughter. Some in the 
oil trade felt that this might also apply 
to cotton oil, and as a result that the 
trade was in fear of some Washington 
action all the time. 

The reactionary price trend led to 
hesitation on the part of producers; 
demand for cash oils was on a smaller 
scale. However, the Pacific coast was 
again in the market for bleachable and 
was again understood to have paid 
about 40 points over New York for 
September. 

COCONUT OIL.—A break of %c per 
pound in coconut oil followed reported 
cancellation of proposed increase in 
oil and copra freight rates from the 
Islands. New York spot oil was firm 
and quoted at 6%@7c nominal, but 
shipment oil, presumably August, sold 
at 6%c, and was later offered at 6%c. 
A like decline occurred on the Pacific 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, in bbls., 

Yellow, deodorized 

= Sa 50% f.f.a. f.o.b. consuming 


somen oil, f.o.b. mills, 

Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers tanks, 

Refined coconut, bbls., f.o.b. Chicago. . 10% 10% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
Milk churned pastry 
Vegetable type 


coast with the market falling to ¢ on 
shipment oil. 

CORN OIL.—The last sales were 9 
10%c. 

SOYBEAN OIL.—An easier treng jy 
allied oils and fats brought a slightly 
lower range in soybean oil. Old crop 
oil sold at 8%c, while new crop yas 
8%@8%c, with demand distinetly 
slower. Some new crop extracted gjj 
sold on resales at 8%c. 


PALM OIL.—Demand was less brisk 
owing to a weaker turn in coconut oil, 
Palm oil buyers’ ideas were lowered ty 
5%c, while offerings were fairly fre 
at 5%ce. 

OLIVE OIL FOOTS.—The market 
was quiet but steady at New York 
Foots were quoted at 14%%4c. 

PEANUT OIL.—Last business jp 
southeast crude peanut oil passed at 
10c. 

COTTONSEED OIL.— Valley and 
Southeast crude were quoted Wednes- 
day at 9%c paid, Texas, 9% @9ke 
nominal at common points, Dallas, 9%¢ 
nominal. 

Futures market transactions for the 
week at New York were: 


—Range— —Closing— 
Sales High _ oat Bid Asked 


FRIDAY, MAY 23, 1941 


ae 
ast 


10.65 10.50 

September ... 198 10.65 10.42 

October 51 10.62 10.47 

November ... .-.- ints “0s 

December .... 10.62 10.42 

January eaes ower 
Sales 268 contracts. 


SATURDAY, MAY 24, 


Eggs 


wee 
od 
RR 


10.70 10.70 

10.70 10.65 

10.68 10.63 

November . “s 0-06 ‘dnt 

December ... 10.68 10.64 
Sales 49 contracte. 


MONDAY, MAY 26, 191 

10.60 10.53 
September ... 7 10.65 10.46 
October 52 10.57 10.46 
November oe er a cneel 
December ... 10.54 10.45 
January eee «uns 

Sales 165 ¢ ontrac ts. 


TUESDAY, MAY 27, 1941 

nana ..-- 10.50 

10.55 10.50 10.59 
anil oie, 

10.57 10.39 

10.55 10.36 

10:51 10.36 

Sales 206 contracts. 


WEDNESDAY, MAY 28, 1 
oie =a: 

10.55 10.51 10. 74 

Sines eats 10.57 10.41 10. 48 
October 65 10.55 10.44 > 45 
November ... .. oar ape 0.45 
December ... 10.54 10.40 0. 45 
January con — 

Sales 206 euntenste. 

(See page 36 for later markets.) 


The National Provisioner—May 31, 1% 





Fat 


TE 
p 
year 
sume] 
tivity 
the Pp 
table 
durin, 
a yea 
of ab 
impo! 
ducin; 
Agric 
of the 

The 
ping : 
outloc 
now | 
that | 
avera 
than 
highe 

No 
able | 
1941 | 
likely 
1941-: 
highe 
if ou 
grow! 
plus 
be re 
effect 
mesti 
this } 
of ow 

As 





) Ge on 


vere at 


rend in 
slightly 
ld crop 
OP Was 
stinetly 
ted oil 


8 brisk 
nut oil, 
ered to 
ly free 


market 
+ York, 


ess in 
ssed at 


sy and 
NV ednes- 
8 @9 be 
aS, I'he 
for the 


Closing— 
Asked 


evroreaeroe 


coaanneocs 


Fats’ Strength Due 


To Several Factors 


TRENGTHENING factors in the 

price situation for fats and oils this 
year are increases in incomes of con- 
sumers, the high level of building ac- 
tivity, government lard purchases and 
the probability that imports of vege- 
table oilseeds and oils will be smaller 
during the remainder of the year than 
a year earlier, despite the availability 
of abundant supplies of most kinds of 
imported fats and oils in surplus-pro- 
ducing areas, says the U. S. Bureau of 
Agricultural Economics in an analysis 
of the fats and oil situation. 

The growing scarcity of ocean ship- 
ping space has altered the general price 
outlook in the last several months. It 
now seems probable, says the bureau, 
that prices of most fats and oils will 
average substantially higher in 1941 
than in 1940, rather than moderately 
higher as indicated last fall. 

No reliable indication of the prob- 
able production of domestic oilseeds in 
1941 is yet available. However, it seems 
likely that prices of oilseeds in the 
1941-42 marketing season will average 
higher than in the current season, even 
if output should be increased. The 
growing strength in domestic demand, 
plus the probability that imports will 
be reduced, will more than offset the 
effect on prices of any increase in do- 
mestic production that may take place 
this year. Normally, 10 to 15 per cent 
of our total fat supply is imported. 


A sharp advance in prices of fats and 


oils took place in March, April and 
early May. Prices of animal fats and 
oils in April averaged 14 per cent higher 
than in February. Prices of imported 
vegetable oils, already comparatively 
high, were up 19 per cent, and prices 
of domestic vegetable oils were up 29 
per cent. The general price level for 
all groups in April was 24 per cent 
higher than the relatively low prices 
of April 1940. 


Despite rising prices, total consump- 
tion of primary fats and oils was 16 
per cent greater in the first quarter 
this year than last (2,382 million Ibs. 
against 2,058 million lbs.). Nearly all 
items shared in the increase. The in- 
crease in consumption was accounted 
for largely by greater use of cotton- 
seed oil (up 102 million lbs.), inedible 
tallow and greases (up 69 million lbs.), 
and linseed oil, palm oil, lard, soybean 
oil, and peanut oil (up 23-38 million 
lbs.). Several other items also showed 
increases. Part of the increase in utili- 
zation of primary fats may have re- 
sulted from an increase in storage de- 
mand for finished products, such as 
soap and paints. 


Factory production of fats and oils, 
as a whole, was only slightly larger in 
the first quarter this year than last. 
Decreased output of lard and greases 
has been offset by increases in butter 
and domestic vegetable oils. But stocks 
of primary fats and oils, which were 
increased considerably during the first 
quarter of 1940, showed little change 
in the first three months this year. Net 
imports of fats and oils were smaller 
in the first quarter this year than in the 
like period a year ago. 


COTTONSEED IN DEFENSE 


The role of the cottonseed crushing 
industry in the national defense pro- 
gram was outlined before the forty- 
fifth annual convention of the National 
Cottonseed Products Association at 
New Orleans last week by Chester C. 
Davis, until recently a member of the 
National Defense Advisory Commission 
and now president of the Federal Re- 
serve bank of St. Louis. 


“It is the chemical grade of linters 
that is used almost entirely at the pres- 
ent time in the manufacture of nitro- 
cellulose for smokeless powder for the 
U. S. Army and Navy,” Mr. Davis de- 
clared. “. .. Our principal concern has 
been to supply linters for nitration in- 
sofar as possible. without disrupting or 
jeopardizing unnecessarily the perma- 
nent market outlets.” 

Cottonseed oil will also be affected 
by the defense program, Mr. Davis 
said: “While shortening and margarine 
and other cottonseed oil products are 
not presently contemplated under the 
government purchase program for aid 
to Britain, the domestic consumption 
of cottonseed oil in the edibles will un- 
doubtedly be stepped up.” 

George J. Stewart of Swift & Com- 
pany, chairman of the association’s 
public relations committee, presented a 
dramatic slide-film entitled “What Do 
Our Neighbors Think?” with which he 
emphasized the importance of the or- 
ganization’s public relations program. 

R. M. Hughes, president of the Greer 
Oil Mill & Feed Co., Greer, S. C., was 
elected president of the association, 
succeeding C. W. Wallace. 





FEDERAL 

MARGARINE 

TAXES 

Uncolored margarine taxed Yac per Ib 

Colored margarine taxed 10c per Ib. 

License Fees: Monufacturers $600.00 per yeor; 





MARGARINE TAXES AND LICENSE FEES 


STATE AND FEDERAL 


Wholesalers $480.00 per year for sole of colored morgor- 
ine and $200.00 per year for sale of uncolored morgorine; 
Retailers $48.00 per year for sole of colored margarine 
and $6.00 per year for sale of uncolored margarine. 








This map by the Institute of Margarine Manufacturers is revised to April, 1941 
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HIDES AND SKINS 





Hide trading halted by announcement 

of price ceiling to be imposed basis 

15c for July light native cows—Earlier 
sales established bulls 4c up. 


Chicago 


PACKER HIDES.—tTrading in the 
packer hide market came to a stand- 
still with the announcement at mid- 
week by the Price Control Administra- 
tor that a maximum price schedule will 
be imposed on hides “in the immediate 
future,” to be based on a price of 15c 
for light native cows of July take-off, 
this being the basic grade used in hide 
future contracts. It was also announced 
that the Administrator is making a 
study of kid and calfskins to determine 
whether price ceilings are necessary. 

With the last trading previous week 
in northern light native cows at 164¢c 
for May take-off, and at 17c for River 
points, as against a proposed ceiling of 
15c, trading in the spot market came to 
a stop. Hide futures broke around 85 
points, with only a slight recovery later, 
closing 67@73 lower, with all quoted 
months below the 15c level. Margin re- 
quirements on hide futures were also 
increased to $700 per contract. 

The trade in general is still await- 
ing some clarification of the announce- 
ment, the details of which appear to be 


rather vague at present. The only in- 
formation available came through a 
news release to the daily press, and 
there has been no direct announcement 
so far through the trade associations of 
either the producers or tanners, which 
would be considered the normal chan- 
nels for handling such matters. 


Just prior to the talk of price ceil- 
ings, an advance of 4c was paid for a 
total of 8,700 bulls; the Association also 
moved two cars of May light native 
cows at 16%c, and a car branded cows 
at 16c, steady prices, reported sales for 
the week involving a total of 11,500 
hides. 


The active trade previous week left 
packers well sold up at most points well 
into May; the April hides are out of the 
way except for possibly a couple small 
lots of branded steers. Prices, mean- 
while, are quoted on the basis of last 
sales of May hides in the spot market. 


Native steers last sold at 16c¢ for St. 
Pauls and 15%c for River points. Ex- 
treme light native steers were cleaned 
up at 17%c. > 


Butt branded steers sold previous 
week at 15c for May take-off, Colo- 
rados at 14%c, and heavy Texas steers 
at 15c; light Texas steers were nominal 
around 15c; extreme light Texas steers 
were sold up at 14%c. 


Heavy native cows last sold at l6e 
for Mays. The Association sold 2,000 
May light native cows this week at 
steady price of 16%%c, last paid for 
packer northern points; River Point 
light cows last sold at 17c. The Asso. 
ciation also sold 800 May branded cows 
steady at 16c. 


A packer sold a total of 8,000 Jay 
forward bulls, and the Association 799 
Mays, at 12%c for native bulls and 
11%c for a few brands. 


When comparing present quotations 
with those of a year ago, it should be 
borne in mind that this week a year 
ago the market was in a chaotic condj. 
tion following the collapse of Belgian 
resistance and the surrender of the Bel. 
gian and Dutch armies, and hide prices 
were below normal then. 


Coincident with the announcement of 
the proposed price ceiling was a state. 
ment from the Office of Production 
Management that the army had ye. 
jected all bids on 1,000,008 pairs of 
shoes, opened last Friday at Boston; 
these bids ranged from $3.42 to $3.65 
for all-leather shoes, with alternative 
bids from $3.24 to $3.54 for shoes with 
corded rubber soles. 


OUTSIDE SMALL PACKER —The 
market on outside small packer all- 
weight natives had been quoted around 
15'%¢, selected, up to mid-week, for the 
usual run of current offerings, some 
quoting in a range of from lbe for 
heavy back salting hides up to 16ce for 
light average stock around 43 Ib. of cur. 





TRYCOS. 


(CREAM OF SPICE) 
SEASONINGS /A 
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Stange’s C.O.S. Seasonings are always uniform in blend, 
seasoning power and strength... they give your prod- 
ucts absolute uniformity of taste appeal and sales 
appeal ... they take all the guesswork out of seasoning! 
The Stange Chef is at your service to help you develop 


Wm. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los 
Angeles: 1250 $ 





St., San Francisco 
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individual season- 
ing blends for your 
exclusive use...come 
to Stange today! 


N 


The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 


Piqua Ohio 





BOX 2458 





KEYSTONE GELATIN 


Manufactured ONLY by 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 
for use in sausage kitchens 


DETROIT, MICH 


QUALITY STANDARD... FOR OVER 50 YEARS 
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rent salting, with brands 4c less. Very 
light average stock, however, is scarce. 


PACIFIC COAST.—The up-set in the 
markets has delayed action in the Coast 
market on May hides. Last reported 
trade on April take-off, couple weeks 
pack, was at 13%4¢ for cows and 12¢ for 
steers, flat, f.o.b. shipping point. 


FOREIGN WET SALTED HIDES.— 
The South American market is ap- 
proaching the season of less desirable 
winter take-off and just what effect the 
proposed price ceiling will have on this 
market remains to be seen. Very little 
action has come to light this week. A 
total of 11,000 frigorifico reject cows 
were reported at 93 pesos, equal to 
14%e, c.i.f. New York, with no recent 
comparable sale. Last reported trading 
in frigorifico standard steers was at 95 
pesos or 1454c, although 15c was re- 
ported to have been later declined. 


COUNTRY HIDES.—Buyers and 
sellers are awaiting some clarification 
of the price situation in the country 
market. There had been a fair move- 
ment of country hides reported early 
in the week, and prices are quoted 
nominally on basis of last trading. Un- 
trimmed all-weights around 48 lb. avge. 
sold in a fair way at 12%¢c, flat, del’d 
Chgo., equal to 13%c, selected, while 
lighter average hides were said to be 
salable at a premium. Heavy steers and 
cows were quoted around llc, fiat, 
trimmed, with cows alone worth prob- 
ably %c more. Trimmed buff weights 
sold at 13%4c, flat, equal to 14%c se- 


WHAT ARE YOU 
WAITING FOR? 


Why delay disposing of that piece of unuse 

equipment that is using up valuable space? 
Describe it and put a price on it and then tell the 
readers of The National Provisioner about it in a 
classified advertisement. You'll find a buyer!!! 


mmm ACTON USl cr 


NATIONAL PROVISIONER ‘’ CLASSIFIEDS ‘’ 





lected. Trimmed extremes sold at 14\4c, 
flat, equal to 15%c, selected. Bulls were 
quoted around 8%4@8%c; glues quoted 
10@10%c; all-weight branded hides 
around 11%4@l11%éc flat. 

CALFSKINS.—Some action had been 
expected this week on packer May 
calfskins, and the market is generally 
viewed as in a strong position due to 
lack of any offerings for the past five 
weeks, but the present situation has 
delayed offerings of May skins. Last 
trading in April production was at 
29@2912c for northern heavies, 27%c 
for River point heavies, and 25c for 
lights; Milwaukee all-weights last sold 
at 26c, and business in southern all- 
weights last passed at 23c. 


LATER: All packers sold a total of 
about 135,000 May production calf- 
skins at le up for heavies and 1%c for 
lights; northern heavies sold at 30c, 
River heavies 28'4c, lights 26%c; Mil- 
waukee allweights sold at 27%4c; Cleve- 
land and Evansville heavies at 30%4c. 

Another car Chgo. city 8/10 lb. calf- 
skins was confirmed at the end of last 
week at 23%c, with 24c later talked; 
a car 10/15 lb. was also confirmed at 
26c and this figure was bid at the open- 
ing of the week. Straight countries 
were quoted around 17@17%c fiat, 
trimmed. Last confirmed trade in Chgo. 
city light calf and deacons was at $1.60, 
which was later bid with $1.70 asked. 

KIPSKINS. — Offerings of packer 
May kipskins have been delayed and 
the market is quoted nominally on basis 
of last sales of April take-off; northern 
natives last sold at 22%c, northern 
over-weights at 2044c, southerns a cent 
less, and branded kips at 17%c. 

There has been no recent trading in 
Chgo. city kipskins due to a lack of 
offerings, accumulation being very slow, 
and market is quoted around 20%c 
nom. Straight countries are nominal 
around 16c flat. 


All packers cleared their April pro- 
duction of regular slunks previous week 
at $1.00 and no offerings are expected 
for several weeks. 

HORSEHIDES.—The horsehide mar- 
ket is in a somewhat uncertain position 
at the moment, although apparently 
strong up to the time of the talk of 








BOSTON, MASS. 


“The Skins You Love to Stuff” 


* EXPORTERS - + > 


7 EARLY & MOOR 


Sausage Casing Specialists 
MANUFACTURERS °- - 


IMPORTERS 





AS LIKE AS TWO PEAS 


There is a tremendous difference in stockinettes. Often, 
they may look alike, but a test will convince you that 
CAHN Stockinettes have that extra something that 
merits their exclusive use by packers everywhere. 


Send for free samples. 


0 to hak. 


(] = W. ADAMS ST., CHICAGO, 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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NEVERFAIL USERS 


Large packers, small packers . . . ham packers from 
every State in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-Seasoned” flavor! 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
today for a free demonstration in your own plant. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO ean pene. 
eroeen es Office: 1S@ Boy ert Teres ened Pie Wine . 











price ceilings. Good city renderers, with 
manes and tails, had been quoted at 
$6.80@6.90, selected, f.o.b. nearby ship- 
ping points; ordinary trimmed render- 
ers $6.65@6.80, del’d Chgo.; mixed city 
and country lots $6.25@6.40, Chgo. 
SHEEPSKINS.—Dry pelts quoted 24 
@24'%c per lb., del’d Chgo., for full 
wools. Packer shearlings are at peak 
of production but demand continues 
good at steady to firm prices; several 
cars were reported sold this week at 
$1.70@1.75 for No. 1’s, $1.25 for No. 
2’s, and 75¢ for No. 3’s. Winter pro- 
duction pickled skins quoted around 
$5.25 per doz. last paid and about 
cleaned up for the season; California 
spring lambskins quoted around $6.00 
per doz., some quoting $6.00@6.25. 
With the season well over, packer wool 
pelts are quoted only nominally around 
$3.15@3.25 per cwt. live weight basis; 
scattered lots of outside small packer 
pelts reported moving at $2.50@2.60 
each. California spring lambs quoted 
around $2.00@2.05 per cwt. live weight 
basis; northern native spring lambs 
$1.75@1.85 per cwt. live weight basis. 


New York 


PACKER HIDES.—The New York 
market is also at a standstill. The mar- 
ket is well sold up on May native steers, 
but three packers are reported to be 
holding May brands; one packer sold 
May brands last week basis 15¢ for 
butts and 14%c for Colorados, while 
the April brands were cleaned up at 
Ye less. 

CALFSKINS.—There has been no 
reported trading this week by either 
collectors or packers and quotations are 
only nominal pending clarification of 
the price situation. Early in the week, 
collector 4-5’s had been quoted around 
$1.55@1.60 nom.; 5-7’s last sold at 
$1.90, and 7-9’s at $2.80, while 9-12’s 
were nominal around $3.90. Packer 
4-5’s were quoted around $1.90 nom., 
5-7’s $2.25 nom.; 7-9’s last sold at $3.20 
and 9-12’s at $4.25 but packers were 
asking 10c more, and asking $4.70 on 
12/17 veal kips. ; 


Ceiling on Hides 


(Continued from page 14.) 


comment on the situation until official 
notice of the OPM action had been re- 
ceived and studied. Some of them were 
inclined to speculate, however, on one 
statement in the press reports. This 
was: “High prices for hides do not stim- 
ulate production, OPACS emphasized, 
because hides are a_ by-product of 
slaughtering at packinghouses and 
prices received for them do not revert 
in any manner to the producer.” 


Hide futures dropped sharply at mid- 
week, all positions being under 15c. 


FRANKFURT MANUFACTURE 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authorative operating handbook, 
“Sausage and Meat Specialties.” 
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WEEK'S CLOSING MARKETS 





THURSDAY'S CLOSING 


Provisions 


Lard futures were 12%c lower on 
weakness in cottonseed oil and grains, 
causing commission house liquidation 
of lard, while buying for investment 
account and packer support was noted 
on a scale down. Cash trade was slow 
for lard and cured meats. Interest in 
the hog market was narrow; top hogs 
$9.55; prices steady. Chicago carlot 
market was fairly firm on green regu- 
lar hams, all sizes, due to comparatively 
light offerings recently. 


Cottonseed Oil 


Cotton oil futures market was weak, 
with most of the selling credited to 
scattered longs. Valley and Southeast 
crude was quoted at 9%c; Texas (com- 
mon points) 94@9%c; Dallas 9.37%e. 

Quotations on New York bleachable 
cottonseed oil at close of market on 
Thursday were: July 10.38 sales; Sept. 
10.26@10.28; Oct. 10.22 sales; Dec. 
10.21@10.22; Jan. 10.24@10.26; 288 
lots; closing weak. 


NEW YORK HIDE FUTURES 
Closing Prices 
Monday, May 26.—June 14.98; Sept. 
15.18; Dec. 15.38@15.39; Mar. 15.48 n; 
June (1942) 15.53 n; 86 lots; 1 lower 
to 3 higher. 


Tuesday, May 27.—June 15.08; Sept. 
15.17@15.20; Dec. 15.30; Mar. 15.33@ 
15.36; June (1942) 15.36 n; 117 lots; 
10 higher to 17 lower. 


Wednesday, May 28.—June 14.35@ 
14.40; Sept. 14.50@14.52; Dec. 14.63 n; 
Mar. 14.66 n; June (1942) 14.69 n; 
189 lots; 67@73 lower. 


Thursday, May 29.—June 14.51; Sept. 
14.66; Dec. 14.76@14.80; Mar. 14.78@ 
14.90; 98 lots; June (1942) 14.80n; 
11@16 higher. 

Friday, May 30, 1941. Holiday. No 
market. 


FSCC PORK PURCHASES 


According to an announcement by 
the Department of Agriculture on May 
24, awards of May 23 by the FSCC cov- 
ered 690,000 lbs. frozen and cured pork, 
271,350 lbs. canned pork products, and 
3,620,000 lbs. lard. At the time of going 
to press the FSCC had not announced 
its purchases from offerings on May 28. 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in March, 
1941, and their value: 
Mar. 
lbs. 
Kidneys and livers........... 32, 
Tongues 12,700 
Poultry and game............ 215,902 


Mar. 
value 


CHICAGO HIDE QUOTATIONs 


Quotations on hides at Chicago fo 
the week ended May 29, 1941, with com. 
parisons: 


PACKER HIDES 
Week ended Prev. 
May 29 week 
Hvy. nat. strs.154@16 15% @16 
Hvy. Tex. strs. @15 @l15 
ivy. butt brnd’d 
WO scacécc 
Hvy.Col. strs. 
Ex-light Tex. 
ns eerard-dc 
Brnd’d cows.. @i6 
Hvy. nat. cows. @16 
Lt. nat. cows.164%,@17 
Nat. bulls.... @12% 
Brnd’d_ bulls.. @i11% 
Calfskins ....25 @29% 25 
Kips, nat @22% 
Kips, ov-wt... @20% 
Kips, brnd’d.. @17% 
Slunks, reg... @1.00 @1.00 
Slunks, hrls... @65 @65 F 
Light native, butt branded and Colorado steer 
le per lb. less than heavies. 


Cor. week, 
1940 
@i 
Loy aioe 
@i5 
@14% 


@li5 10% 
al4\% on gia 
@16% @16% 
@16 
@16 
164% @17 
@ail2 
@ll 
@29% 
@22% 
@20% 
@1i% 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts..15 @16 15 
Branded 14%@15% 
Nat. bulls....10 @10% 
Brnd’d bulls... 94%@10 
Calfskins ....234%%@26 
Kips @20%n 
Slunks, reg...85 @90n 85 
Slunks, hrls.. @5i5n 


@15% 
14%@15 
10 @10% 
94%@10 
23% @26 
@20%n 
@90n 
@55n 


COUNTRY HIDES 


@11in 104%@11 
@114n 11 @114% 6%@7 
Buffs @144 14 @144% 84@ 8y 
Extremes .... @15% 15 @15% @ll 
Bulls 84@ 8% @ 8 @5 
Calfskins ....17 @17% 17 @I17% 124%@12By 
Kipskins @16 15% @16 12 @ 
Horsehides ...6.25@6.90 6.25@6.80 4.00@4.75 


steers... 
Hvy. cows.... 


Hvy. 64@T 


SHEEPSKINS 
Pkr. shearlgs..1.70@1.75 1.70@1.75 
Dry pelts..... 24 @24% 23%@24% 


ain 
13%a@14y 


CHICAGO COTTON OIL 
Closing Prices 

Monday, May 26.—July 10.54; Sept. 
10.49; Oct. 10.47; Dec. 14:45; all ax; 
cash 10.45 b@10.65 ax. 

Tuesday, May 27.—July 10.55; Sept. 
10.50; Oct. 10.48; Dec. 10.45; all b; cash 
10.50 b@10.70 ax. 

Wednesday, May 28.—July 10.49 }; 
Sept. 10.48 ax; Oct. 10.41 ax; Dee. 
10.41 ax; cash 10.50 b@10.70 ax. 

Thursday, May 29.—July 10.35; Sept. 
10.20; Oct. 10.17; Dee. 10.14; all asked; 
cash 10.20b@10.40ax. 

Friday, May 30.—Holiday. No 
market. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 24, 1941, were 5,992; 
000 Ibs.; previous week 5,285,000 lbs. 
same week last year 5,395,000 Ibs.; Jan. 
1 to date, 111, 548,000 lbs.; same period 
last year, 114,811,000 lbs. 

Shipments of hides from Chicago for 
week ended May 24, 1941, were 4516, 
000 Ibs.; previous week 5,292,000 Ibs.; 
same week last year 6,294,000 lbs.; Jan. 
1 to date, 233,754,000 Ibs.; same period 
last year, 228,387,000 lbs. 
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BLISS BOXES Protect Your Products 
™ When Out of Your Control 


Packers ship their fresh and smoked meats, pork I Bliss Box Construction provides 








aim 
314144 








pgs loins, dressed poultry, lard, butterine and simi- maximum strength, making them 

lar products in Bliss Boxes for these reasons: the safest fibre containers available. 

5: Sept They deliver their contents in the 
beans i , al a best possible condition. 

| 2 Bliss Boxes cost less than other 

10.49 ; | types, and are light in weight. They 

x; Dee. come to you flat and require only a 

¢ minimum of storage space. You 

5; Sept. | save on freight charges both ways. 


] asked; 
ae 3 They are easy to assemble 


= 4 on the BLISS HEAVY 
y DUTY BOX STITCHER. 


4 After filling, they are quick- 
ly and securely sealed with 





NT the BLISS POWER LIFT 
= | TOP STITCHER. 

th 
an. These two BLISS Stitchers, both equipped with the Bliss Heavy 
00 Ibs.; Duty Stitcher Head, are the fastest, most durable and practical 
bs.; Jan. machines for assembling and sealing Bliss Boxes. Hundreds of 
e period packers are now users of Bliss Stitchers for assembling and 

sealing their shipping containers. 
cago for 
3.4 DEXTER FOLDER COMPANY 
bs.; Jal. 330 West 42nd St., New York 
period Chicago, 117 W. Harrison St. Dallas, J. E. Carter Philadelphia, Sth & Chestnut Sts. 
Boston, 185 Summer St. 5241 Bonita Ave. Cincinnati, 3441 St. Johns Place 
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COST OF LIVING UP 


Cost of living increased 1 per cent 
between mid-March and mid-April in 
the larger cities of the country, mainly 
because of the sharp rise in food prices, 
Secretary of Labor Perkins reported 
this week. Food costs rose by 2.2 per 
cent, influenced by earlier advances in 
wholesale markets with increased gov- 
ernment buying, the policy of the De- 
partment of Agriculture in encouraging 
production by higher purchase prices, 
and the prospect of higher crop loan 
values. 

The increase in the retail cost of food 
from mid-March to mid-April occurred 
in all sections of the country, and later 
reports from 18 cities for the last two 
weeks in April indicate continued in- 
creases in retail prices of lard, bacon, 
butter, and sugar. Costs of all groups 
of food were higher in mid-April. Retail 
prices of foods have shown moderate 
but steady advances since last Novem- 
ber and are now 5 per cent higher than 
last autumn. 


As compared with April, 1940, the 
April general level of food prices was 
4% per cent higher, but price increases 
for some foods were considerably 
greater than this average. Sugar prices 
were 7 per cent above last April, and 
prices for certain cuts of meats, eggs, 
butter, lard and some of the fresh fruits 
and vegetables ranged from 10 to 20 
per cent above April, 1940. 

The department’s index of wholesale 
prices was still rising at mid-May. 


“TELL THE DEALER” DRIVE 


Packers participating in the Ameri- 
can Meat Institute’s nation-wide adver- 
tising and merchandising campaign will 
make two concentrated efforts during 
June to insure that their retailers fully 
understand what the campaign is at- 
tempting to accomplish and are cooper- 
ating to the greatest possible extent. 

Known as the “Tell the Dealer—100 
per cent” campaign and “Selected 
Dealer week,” the events will be held 
from June 2 to 14 and June 23 to 28, 
respectively. With the meat advertising 
program entering upon the second half 
of its first year and the summer months 
opening up new opportunities for retail 
meat sales, the dealer promotions are 
expected to be particularly helpful. 

In the “Tell the Dealer” program, 
packer salesmen of participating com- 
panies will be provided with special 
folders containing a 60-second message 
for dealers. This message will show the 
dealer why it is to his advantage to co- 
operate with the national campaign and 
will explain how the advertising during 
the summer months will dispel many 
incorrect ideas about meat in the diet. 

Information gained by packer sales- 
men during this promotion will deter- 
mine which retailers are to be ap- 
proached during “Selected Dealer 
week,” June 23 to 28. During this 
period, special efforts will be made to 
enlist the cooperation of dealers who 
de not appear to have tied in success- 
fully with the advertising campaign. 





BOLOGNA 


US. 
INSP'D & P'S‘D 








CEREAL ADDED 


INGREDIENTS: CHOPPED BEEF, PORK, 

AND BEEF TRIPE, PORK HEARTS, BEEF 
TONGUES, PORK CHEEKS, CORN FLOUR, 
WATER, DRIED SKIM MILK, SALT, SPICES, 
SUGAR, SODIUM NITRITE, SODIUM NITRATE, 
AND FLAVORING, ARTIFICIALLY COLORED 


ADVANCE ANNOUNCEMENT: 
A New Brander 


To Meet B.A.1. Sausage Ingredient Labeling 


Regardless of your product or formula, this new brander 
can be instantly changed to meet formula or product changes. 
The perfect solution to your ingredient labeling problem. 


BE READY FOR THIS NEW BRANDER . . . send for full particulars NOW! 


GREAT LAKES STAMP & MFG. CO. 


Manufacturers of Precision Branding and Marking Equipment 


2500 W. IRVING PARK ROAD, CHICAGO, ILLINOIS 








ESSEM TRIES CATCHY SLOGay 


Essem Packing Co., Inc., Lawrenee 
Mass., has adopted the catchy new gh. 
gan, “Yes’m, they’re Essem,” in an in. 





Many Good Wives Know — Do You) 


Why mother, 
of course they're the 
good ones, Even the 
delivery boy said, 
“Yes'm, they're Essen,” 


& Those Good Frankfurts 
-- with the Better Flavor 


tensive advertising campaign promoting 
the company’s frankfurts and other 
ready-to-serve meat products. News- 
papers throughout New England are 
carrying a campaign of 18 insertions 
built around the slogan, and radio spots, 
tying in with the insertions, are being 
used on several stations. 

Posters, painted boards and a half- 
hour Sunday musical show with Shep 
Wolan, “king of Polish melodies,” pre- 
sented over a large New England sta- 
tion, are other angles of the new adver- 
tising program, which stresses product 
quality. The campaign is being directed 
by Roy Elliott Co., Boston. 


RATE ORDER UPHELD 


U. S. Supreme Court this week up 
held an order issued by Henry 4 
Wallace, then Secretary of Agriculture, 
reducing the maximum fees permitted 
livestock commission agents at the 
Kansas City stockyards between 193 
and 1937. This was the fourth time 
the controversy had been before the 
court since the secretary issued his 
original order in 1933. Secretary Wal- 
lace’s 1939 order, prescribing the same 
rates he directed in the 1933 order, ws 
held invalid by a three judge cout. 

In previous decisions the Supreme 
Court had held that the secretary dil 
not give the commission men a “ft 
and fair hearing” in 1933 and had relied 
too much on subordinates who 
served as “active prosecutors.” 
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HOW ARE 


TO-DAY? 


When did you last inspect your 
plant floors? Are they standing- 
up under traffic or has heavy 
hauling made them full of ruts, 
holes and ridges? If your floors 
are unsafe and crumbling away 
in the cooling room then plan to 
patch at once with Cleve-O- 
Cement. Cleve-O-Cement is un- 
like any floor patching material 
you may have used. It's strong, 
tough, slip-proof, water-proof and 
acid resistant. Uneffected by 
freezing temperatures. Dries hard 
overnight. Stronger in 24 hours 
than ordinary cement in 28 days. 
Not an asphalt compound. Test 
Frank: ‘ Style Cleve-O-Cement on cooling room 
“al oe Liverworst floors. Write for details of Free 
TN ee % Test Plan. 





Mirs. aaa —and— 
“Royal” Milwaukee 








THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. CLEVELAND, OHIO 


“ CLEVE-O-CEMENT 


‘omoting 
id other 
News- 


ef WITH NIAGARA Here’s Helpful Information on 


oa oi CONSERVING 
a Beer LOW TEMPERATURES 


| a half- 


ith Shep the ) mre the eeontts of Magers Et C @) N @) Mi C A L L Y 
es,” pre. 4 — Balanced Air Smoke Ovens. 
rar —_— a 




















land sta- =~ t oh i Positive control of yield and 

7 uniformity of processing are 
given by the Niagara controls 
of interior product and smoke 
density, temperature and 
humidity. Operation fully 
automatic, gives substantial 
savings. 


NIAGARA BLOWER COMPANY 


6 East 45th St., New York City Chicago Office: 37 W. Van Buren Street 


THE MODERN METHOD OF 
TRUCK COOLING 


The new THEURER ICEFIN 
unit operates on the dependable 
forced-circulation principle — 
insures total absence of hot 
4 + 4 spots in body. Highly efficient 
Warm Air | and operates off of truck bat- 


tery for greater economy. Leading packers recom- ies 
: ‘ F ANY 
mend it! Four standard sizes fit all needs. Write! THE PACIFIC LUMBER COMP 


ry 100 Bush St., San Francisco 


THEURER WAGON WORKS, Inc. ac a “+ New York 


New York, N. Y. e North Bergen, N. J. 


w adver- 
} product 
- directed 








a 


Your request will bring it promptly 


Builders of C ial Insulated Ss Ze : AN 
uilders of Commercial Insulate ie fix 
and Refrigerated Bodies R 
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NEWSPAPER AD TEST 


The value of sustained continuity and 
repetition in newspaper advertising—a 
technique frequently used in radio pro- 
motion—was brought out recently in a 
study of consumer buying power by 
Maxon, Inc., Detroit advertising agency. 
One of the nation’s leading food manu- 
facturers, with headquarters in Pitts- 
burgh, Pa., will launch its largest fall 
newspaper advertising campaign this 
year as a result of the findings of this 
survey. 

In the test, campaigns conducted in 
21 newspapers in cities throughout the 
U. S. gave each newspaper a minimum 
schedule of from three to five advertise- 
ments each week for 13 consecutive 
weeks. The cities selected were repre- 
sentative of each important population 
group. 

“Before and after” checks by inde- 
pendent research organizations showed 
that consumer awareness of the line of 
foods advertised increased 19.7 per cent 
during the intensive advertising cam- 
paign and buying of the line increased 
33.7 per cent. Numerical results show: 


Consumers 
interviewed 


Familiar Buying 
with line line 
Before campaign. .3,458 1,521 713 
After campaign. ..3,505 1,821 952 


Sausage Spoilage 
(Continued from page 16.) 

as possible. This applies particularly to 
such products as fresh sausage and 
cooked sausage after it has come out of 
the cooker. The latter usually has a 
sterile surface after cooking but it can 
easily be infected. Unnecessary han- 
dling and shifting of sausage in the 
cooler should be eliminated and work- 
men should be cautioned against bring- 
ing sausage into contact with unclean 
equipment or clothing. 

Workmen who handle sausage or ma- 
terials must wash their hands fre- 
quently with soap and warm water. 
Adequate facilities should be provided 
for this purpose. Sausage room frocks 
and caps should be changed frequently 
and cheap cotton gloves, frequently 
washed in soap and hot water, should 
be provided for packing room workers. 


HANDY PACKAGE BOOSTS HOLIDAY HAM SALES 


Attention and display value and easy handling are some of the virtues of this attractiy, 

airplane luggage style corrugated container successfully used for hams last Christmas by 

Peet Packing Co., Bay City, Mich. When container is closed, the all-over basket weay 

pattern, colorful printing and cut-out handle give it a striking resemblance to moder 

lightweight luggage. Hams were wrapped in decorated cellophane and nested in colored 

shredded cellophane. The container was designed and manufactured by Hinde & Dauch 
Paper Co., Sandusky, O. 





K & B AIRS QUIZ PROGRAM 


Maintaining its reputation for talked- 
about novelty radio programs, K & B 
Packing Co., Denver, Col., is now fea- 
turing a program known as “Skaters’ 
Quiz,” broadcast Monday through Fri- 
day and originating at a popular local 
skating rink. Wes Battersea, master of 
ceremonies, interviews skaters at the 
rink, and small awards are given to 
those answering the quiz questions cor- 
rectly. If a question stumps the skaters, 
a little help is forthcoming from the 
master of ceremonies or the audience. 
K & B products are tied in through 
such announcements as: “Hot dog! You 
can get those good K & B hot dogs 
right here at the refreshment stand— 
try ’em, they’re wonderful.” 


CHAIN STORE SALES 


Chain grocery store sales increased 
about 2 per cent from March to April, 
according to a statement issued by the 
Bureau of Foreign and Domestic Com- 
merce, U. S. Department of Commerce. 
April sales were 13 per cent larger 
than six months earlier and were ap- 


proximately 15 per cent above April, 
1940. 

Kroger Grocery and Baking Co, re 
ports a 10 per cent gain in sales for 
the fifth four-week period of 1941 oyer 
the same period last year. Sales for the 
four weeks ended May 17 were $23. 
243,359 compared with $21,065,368 in 
the like period last year. Cumulative 
sales for the first five periods amounted 
to $108,818,353, an 11 per cent in- 
crease over dollar volume of $97,982- 
868 in the same five 1940 periods. 


STRIP-CHART RECORDER 


A strip-chart recorder of new design 
is now offered by the Bristol Company, 
Waterbury, Conn. Many changes have 
been made in the construction of these 
new instruments, including the case de- 
sign, chart drive, measuring elements 
and writing mechanism. 

They are available for recording m 
a 6-in. strip chart: d.c. volts and mill 
volts, d.c. amperes and milliamperes, 
pressure, liquid’ level, flow, tempers- 
ture, motion, and for-remote recording, 
using Bristol’s telemetering system. 





NOSTRIP 


PATENT APPLIED FOR 


BY MONGOLIA 


Sets the Pace in 
SHEEP CASINGS 


M 


TO MAKE YOUR sausaGe A NATURAL use NATURAL casinGs 
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FOR BETTER QUALITY, LOWER PRICED 
MEAT COVERINGS OF ALL KINDS... 


q 
One ~ 


WYNANTSKILL MFG. CO. 


REPRESENTATIVES: Wm. P. McCarthy, 222 W. Adams St. 
Chicago, Ill. © Murphy Sales, 516 S. Winter St., Adrian, Mich. * 
T. W. Evans Cordage Co. Inc., 82 Maple St., Thorton, R. |. ¢ J. Gros- 
Jean, P. O. Box 307, Buffalo, N. 
St., Long Island City, N. Y. ¢ Joseph W. Gates, 131 W. 
Glendale, Pa. © C. H. Selby, 731 Bryant St., San Francisco, 
Calif, ¢ R. G. Fluker, Warsaw, N. Y. 


Stockinettes of all weights, 
shapes and sizes are always 
stocked ready for immediate 
shipment. All stockinette prob- 
lems expertly solved! Samples. 


TROY, NEW YORK 


Y.¢C. M. Ardizzoni, 31-17 36th 
Oa 
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NEW EQUIPMENT ce seppes 





EE 


ALL-METAL SCRIBE SAW 


Koch Butchers’ Supply Co., North 
Kansas City, Mo., announces that it 
has developed and applied for a patent 
on a new all-metal beef scribe saw for 
hand scribing beef. The novel method 
of attaching the blade and easy man- 
ner of removal are said to make it 
possible to clean and sterilize the tool 
thoroughly. 

Constructed from a special aluminum 


spatially 


alloy which maintains a bright appear- 
ance, the frame of the saw is also cored 
to reduce weight. The saw weighs less 
than 3 lbs., although it is the full size 
of the standard beef scribe saw, accord- 
ing to the manufacturer. The handle 
is constructed with finger grips and has 
scored sides to prevent slipping in the 
hands of the operator when he is mak- 
ing the cut. 


DRIED POTATO CUBES 


Processors of corned beef hash, 
stews, soups and other meat products 
which include potatoes as an ingred- 
ient will be interested in a new prod- 
uct—dried potato cubes—which have 
been placed on the market by Rogers 
Brothers Food Products, Chicago. The 
new product, which is made from Idaho 
potatoes, is said to have the approval 


of the Bureau of Animal Industry, U. 
S. Department of Agriculture, as well 
as Army officials as an ingredient in 
army rations. 

According to the makers, the pota- 
toes are washed, peeled, cubed, blanched 
and dried. Ten pounds of Idaho pota- 
toes are said to be required to make 
1 lb. of dried cubes. Reconstituted by 
soaking in water at 175 degs. F. for four 
hours, the 1 lb. of cubes will weigh 
5% Ibs., it is claimed. The reconstituted 
potato cubes are 4 in. by %¢ in. by 
% in. 

This method of using dried potato 
cubes instead of fresh potatoes is said 
to eliminate peeling, waste, peeling cost 
and shrinkage as well as cost of unload- 
ing, handling and storage. Chemical 
tests of the reconstituted potatoes are 
said to show no loss in nutritional 
value as a result of the process. 


KNIFE TENSION SPRING 


A new knife tension spring for all 
standard meat grinders has been de- 
signed by the Kaptuller Engineering 
Co., Chicago, Ill. Made of chrome van- 
adium spring steel, the spring is said 
to increase the efficiency of any meat 
grinder. 

Use of the spring is reported to re- 
duce the frequency of sharpening 
knives and plates and to result in 
cleaner-cut meat. The tension friction 
on the entire grinder unit is also said 
to be reduced, as well as the power cost 
due to lessened friction. According to 
the manufacturer, all danger of burning 
meat from frictional heat of the knife 
and plate has been eliminated. Another 
saving claimed to result from use of 
this new spring is that the life of the 
chopper driving unit, gears and motor 
is increased. 

According to the maker, the knife 
tension spring can be attached by any- 
one in a few seconds. It fits on the 

square feeding screw 
stud between the end 
of the screw and the 
top of the knife, with 
the flange facing to- 
ward the knife. 


NEW KNIFE 
TENSION SPRING 


Front and reverse views 
of spring; it fits on 
square feeding screw 
stud and is said to re- 
duce tension friction on 
entire grinder unit and 
to eliminate the danger 
of spoiling meat 
through frictional heat. 


DIRECT-SET CONTROLLER 


A highly adaptable, easily convertible 
instrument for application where a 
temperature, pressure, rate of flow or 
liquid level must be controlled in a de- 
sired ratio or differential to another 
related variable, is now offered by the 
Taylor Instrument Co., Rochester, N. Y. 

The new direct-set controller is con- 
structed so that the ratio can be 


changed by a screwdriver adjustment 


directly on a calibrated dial throughout 
the range of 0:1 to 3:1, direct or in- 
verse. According to the manufacturers, 
this new instrument makes it unneces- 
sary to disturb the processing or re- 
move the chart plate while making 
ratio adjustments. 


One of the features claimed for the 
new ratio controller is that it has two 
measuring systems; an adjusting sys- 
tem which indicates or records only, and 
a controlling system which may either 
indicate or record. The adjusting sys- 
tem resets the control point of the con- 
trolling system through a linkage ar- 
rangement according to a _predeter- 
mined ratio. Action of the controlling 
system is said to be the same as the 
120R series Fulscopes and may be used 
as a single duty bi-recording controller 
when the ratio setting is zero. Both in- 
dicating and recording models of the 
ratio controller are available with all 
features of 120R series Fulscope. 


FLASHES ON SUPPLIERS 


GOODYEAR TIRE & RUBBER CO., 
INC.—Announcement has been made of 
the addition of Phillip Roden to the 
Pliofilm sales personnel as a member 
of the packaging sales division. Mr. 
Roden, who was formerly associated 
with Swift & Company, will be a spe- 
cial Pliofilm sales representative to the 
meat industry and will have his head- 
quarters in the firm’s Chicago office. 
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NEW CORN LOAN AND 
HOG PRICE PROGRAM 


RESIDENT Roosevelt this week 

signed the 85 per cent parity loan 
bill for wheat, cotton, corn, rice and 
tobacco, but stated that he had done so 
with the understanding that the sum 
of parity loans, parity payments and 
soi! conservation payments to farmers 
should not be permitted to exceed the 
parity price level. 

The loans, combined with soil con- 
servation and parity payments, will as- 
sure producers of the five major crops 
of a return approximately equal in pur- 
chasing power to an average of that 
prevailing between 1909 and 1914. 

There has been no statement by the 
U. S. Department of Agriculture on the 
effect which the high level loans may 
have on the current program for hog 
price stabilization and encouragement 
of pork production. The April, 1941 
parity price for corn was 82.8c a bushel; 
this parity price varies slightly from 
month to month. Apparently the loan 
value of corn under the new setup will 
be in the neighborhood of 70c a bushel. 


Markets Discount Change 


Both the corn and hog markets ap- 
pear to have discounted the new high 
level for corn loans. For example, on 
Tuesday this week hogs were lower but 
averaged $9.30 while spot No. 2 yellow 
corn at Chicago was around 75c. This is 
equivalent to a hog-corn ratio of about 
12.4, which is only slightly less favor- 
able for the hog producer than the 
$9.00 : 65@69c relationship which the 
department had earlier intended to 
maintain. 


The point at which the department 
might decide that further reduction in 
the corn-hog ratio would endanger its 
program to encourage greater pork pro- 
duction is unknown. The department 


may find it desirable to “raise its 
sights” toward the stabilization of the 
average hog price at $9.50, or even 
$10.00, to compensate for the increase in 
the value of corn. 

The department has not rescinded an 
earlier statement that “government- 
owned corn will be available at about 
the present level of prices (65c from 
government stocks and 69c, Chicago, 
when the announcement was made) 
during the next two years.” 


SOLVING HEAVY LAMB PROBLEM 


The success of a plan used last year 
to facilitate merchandising of meat 
from large lambs by one of the food 
chains operating in Denver, Col., was re- 
viewed recently by Denver meat pack- 
ing and retail merchandising execu- 
tives. 

When a “problem crop” of heavy 
lambs came on the Denver market last 
year, one of the grocery chains han- 
dling a large retail meat trade called 
upon T. J. Tynan, general manager of 
Armour and Company’s Denver plant, 
to suggest some method of meeting con- 
sumer indifference to the merits of cuts 
from larger lambs. 


At a sales meeting, directed by Mr. 
Tynan and attended by meat depart- 
ment members of the retail store, a fine 
heavy lamb was cut and retail portions 
were placed directly on a lamb chart of 
the type used in retail meat stores. In 
this manner, it was graphically illus- 
trated to the salesmen-meat cutters that 
the difference between light and heavy 
lamb per cut was so slight as to make 
very little difference to the housewife 
who purchases it. 


This system was adopted by the meat 
men, and it is reported that they have 
had no difficulty since in marketing the 
heavy lambs. 


Farmers Make More 


From Meat Livestock 


ARMERS received $2,390,000,000 in- 

come from the sale of cattle, calves, 
hogs, sheep and lambs and small quanti- 
ties of home-prepared meats and lard in 
1940. This was about 120 million dol- 
lars, or 5 per cent more than in 1939, 
and was the largest amount received in 
any year since 1930, according to a re- 
port by the U. S. Bureau of Agricul- 
tural Economics. 


Most of the increase over 1939 was in 
the income from cattle and calves. Mar- 
ketings of cattle and calves during 1940 
were a little larger than in 1939, but 
improved consumer demand more than 
offset the supply’s effect on prices, 
Prices received by farmers averaged 
about 45c higher than they did a year 
earlier. 

In the case of hogs, a 17 per cent in- 
crease in marketings and a materially 
lower price level resulted in 1940 in- 
come being only slightly higher than 
in 1939. 

Both marketings and prices of sheep 
and lambs were above the 1939 level. 
On a live-weight basis, marketings of all 
meat animals were approximately 8 per 
cent greater in 1940 than in 1939. Index 
of prices received by farmers declined 
about 2 per cent, from 110 in 1939 to 
108 in 1940. 


The 1940 cash income from cattle and 
calves accounted for nearly 58 per cent 
of the total from meat animals, where- 
as only a little over 34 per cent was 
derived from the sale of hogs. Since 
1909 cash farm income from cattle and 
calves has been larger than cash in- 
come from hogs. This has been particu- 
larly true in recent years, partly be- 
cause of the relative weakness in the 
export demand for hog products, throw- 
ing a greater supply on the home 
market. 
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FORT WAYNE, IND. 
DAYTON, OHIO, 
LAFAYETTE, IND. 
CINCINNATI, OHIO 








INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 











FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
Tuesday, May 27, 1941, as reported 
py the Agricultural Marketing Service, 
U. S. Department of Agriculture: 





CATTLE: 
MbeerS, BOOM... ccccccccccccccccces $ unquoted 
BE, MOOT. cc vecccccccccccccces 7.50@ 8.00 
Cows, cutter and common.......... 6.50@ 7.00 
Cows, canner............. -- 5.25@ 6.00 
Bulls, good... - 8.25@ 8.75 
Bulls, medium........ - 7.50@ 8.00 
Bulls, cutter to common............ 7.00@ 7.25 
CALVES: 
Vealers, good 189-Ib.............00. x 11.75 
Vealers, common to medium........ 9.00@10.00 
HOGS: 
Hogs, good and choice, 192-Ib.............. $9.80 
LAMBS: 
Rain, Cee, THIER. cccccccccvecccocsees $12.50 
nS 66 nds og oe ah Uneviaws ee eee’ 9.50 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with May 24: 

Cattle Calves Hogs* Sheep 
Salable receipts...... 1,870 1,549 757 1,075 
Total, with directs...7,509 14,203 22,461 37,953 
Previous week: 


Salable receipts....1,820 1,170 560 279 
Total, with directs.7,192 12,475 22,857 40,439 
*Including hogs at 41st street. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., May 28, 1941.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 
ket was moderate to fairly active with 
prices steady to 10c higher. Loadings 
were considerably under a week ago. 


Hogs, good to choice: 





160-180 Ib . -88.60@9.30 
180-240 Ib - 9.10@9.40 
240-270 Ib - 9.10@9.40 
270-300 Ib - 9.10@9.40 
Ee re errr eee ee 8.90@9.30 
E465 Secenstensseeeesusixivaes 8.90@9.30 
Sows: 
EEOC ET POTN Tee $8.60@8.90 
SG carylerss kick 4S aiaede wees. wees 8.40@8.70 
IIE 0.054 ersibin tly oaipbin-a'o cut'orm a one 8.30@8.65 


Receipts of hogs at Corn Belt mar- 
kets for week ended May 28, 1941, were 
as follows: 


This Last 

week week 
RO ee 27,100 30,100 
Saturday, May 24............. 25,000 28,600 
Monday, May 26.............. 33,000 39,300 
EES Ee 18,100 25,8 
Wednesday, May 28.......... 32,300 32,600 
Thursday, May 29.............. Holiday. No market 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during April, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture, Agricultural Mar- 
keting Service, as follows: 


Apr., Mar., Apr., 





Cattle— 
Stockyards .......... 75.13 73.85 73.96 
_ agers: 26.15 26.04 
Stockyards .......... 59.35 59.35 57.77 
ET bani nic's>-o.aitiacel 40.65 40.65 42.23 

Hogs— 
Stockyards .......... 47.92 47.92 46.09 
ties Ksiectacee 52.08 52.08 53.91 

Sheep and Lambs— 

Stockyards .......... 62.66 62.66 67.55 
ae aa a dle nc vo asd 37.34 37.34 32.45 








Good-choice: 
ee $ 8.25@ 8.50 
ok ore 8.35@ 9.00 
BE TG ovalcencesees 8.75@ 9.35 
Oe, 9.15@ 9.50 
SE. 0 Sie.n0000444 9.25@ 9.50 
eae 9.30@ 9.50 
PE ME .0 scce'meneds 9.30@ 9.45 
on ae 9.30@ 9.45 
Snes 9.25@ 9.40 
8330-360 Ibs. ............ 9.25@ 9.40 

Medium: 

Be TR Soe dececcacs 8.50@ 9.15 
SOWS: 

Good and choice: 
aaa ee 9.15@ 9.25 
ere 9.10@ 9.20 
WEE base cs.cevsn 9.05@ 9.15 

Good: 

a a ee 8.90@ 9.10 
EEL idsbt:b'05:0 8545 8.80@ 9.00 
ST. hovcekessaes 8.65@ 8.85 
Medium: 
ee eee 8.35@ 8.75 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 8.00@ 8.50 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
et, 2. Se 11.25@13.00 
SOD-2IGD TOS... cc vcvecs 11.25@13.00 
Cog. ae 11.00@13.00 
1300-1500 Ibs. .......... 10.50@12.50 
STEERS, good: 
ok. eee 10.50@11.25 
900-1100 Ibs. .. -++ 10.50@11.25 
1100-1300 Ibs. . 9.75@11.00 
1300-1500 Ibs. 9.75@10.50 
STEERS, medium: 
750-1100 Ibs. 9.00@10.50 
1100-1300 Ibs. 8.75@ 9.75 
STEERS, common: 
Co 8.00@ 9.00 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs..... 10.75@12.25 








Good, 500-700 Ibs....... 9.50@11.00 
HEIFERS: 
Choice, 750-900 lbs..... 10.50@11.75 
Good, 750-900 Ibs.... 9.50@10.50 
Medium, 500-900 Ibs.. 8.75@ 9.50 
Common, 500-900 Ibs.... 7.75@ 8.75 
COWS, all weights: 
eS eee 7.75@ 8.75 
aa -25@ 8.00 
Cutter and common..... 6.25@ 7.50 
WY n:6dNed-sadonsevas 5.25@ 6.50 
BULLS (Yigs. Excl.), all weights: 
ee 8.25@ 8.75 
Sausage, good........... 8.25@ 8.50 
Sausage, medium....... 7.50@ 8.25 
Sausage, cutter and com. 7.00@ 7.50 


VEALERS, all weights: 


Good and choice........ 10.50@11.50 
Common and medium... 8.50@10.50 
GE wcaccasenweeskieces 6.50@ 8.50 
CALVES, 400 Ibs. down: 
Good and choice........ 00@10.09 
Common and medium... 7.00@ 8.00 
GT ckaseneat vkaetar ets 6.00@ 7.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
*Good and choice....... 10.75@11.25 
*Medium and good...... 9.75@10.50 
WEE eivocescee once 8.25@ 9.50 
LAMBS (Shorn): 
Good and choice........ 9.25@ 9.90 
are ee 8.00@ 9.00 
EEN Jani seeied.vaiveece 6.75@ 7.75 
EWES (Shorn): 
Good and choice....:... 3.50@ 4.50 
Common and medium... 2.00@ 3.50 





less than 60 days’ wool growth quoted as shorn. 


CHICAGO NAT. STK. YDS. 


8.00@ 8.50 
8.50@ 9.00 
9.00@ 9.35 
9.25@ 9.35 
9.25@ 9.35 
9.25@ 9.35 
9.15@ 9.35 
9.00@ 9.25 
8.95@ 9.10 
8.85@ 9.00 
8.60@ 9.15 
8.80@ 8.90 
8.80@ 8.90 
8.75@ 8.90 
8.65@ 8.80 
8.55@ 8.70 
8.40@ 8.60 
8.10@ 8.75 
7.50@ 8.00 
10.75@12.00 
10.75@12.00 


10.50@11.75 
10.50@11.75 


8.00@ 8.75 
10.50@11.25 
9.75@10.50 
10.50@11.25 
9.75@10.50 
9.00@ 9.75 
8.00@ 9.00 
7.50@ 8.25 
7.00@ 7.50 
6.25@ 7.00 
5.00@ 6.25 
8.00@ 8.25 
8.00@ 8.35 
7.50@ 8.00 
7.00@ 7.50 
9.25@10.50 
7.00@ 9.25 
5.00@ 7.00 
8.00@ 9.75 
6.50@ 8.00 
5.25@ 6.50 


3.50@ 4.25 
2.50@ 3.50 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Wednesday, May 28, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 
Hogs (soft & oily not® quoted): 
BARROWS AND GILTS: 


OMAHA 

8.75@ 9.00 
8.90@ 9.15 
9.00@ 9.25 
9.15@ 9.25 
9.00@ 9.25 
9.00@ 9.15 
8.95@ 9.00 
8.90@ 9.00 
8.85@ 9.00 
8.50@ 9.00 
8.80@ 8.85 
8.80@ 8.85 
8.75@ 8.80 
8.75@ 8.80 
8.65@ 8.75 
8.60@ 8.75 
8.25@ 8.65 


10.25@11.75 
10.25@11.75 
10.25@11.75 
10.00@11.50 
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3.50@ 4.25 
2.00@ 3.50 





KANS, CITY 


$2 Go $$ $9 = go.90 
anacaancac 
®HAHAHHLLDHS 


R SSSsnasRes 


a 
® 
© 
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10.35@11.75 
10.35@11.75 
10.00@11.75 
10.00@11.50 


10.00@11.25 
9.00@10.25 
8.00@ 9.25 
7.25@ 8.00 


7.25@ 
6.75@ 
5.75@ 
4.50@ 


& 
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10.75@11.35 
9.50@10.50 


8.25@ 9.25 


3.75@ 4.50 
2.25@ 3.75 









ST. PAUL 

$ 9.00@ 9.25 
9.15@ 9.25 
He 9.25 
9.20@ 9.25 
9.20@ 9.25 
9.20@ 9.25 
9.15@ 9.25 
9.10@ 9.20 
9.00@ 9.20 
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8.50@ 8.75 








9.25@10.50 
9.25@10.25 
9.25@10.00 
9.25@ 9.75 







8.25@ 9.25 
8.25@ 9.25 






7.25@ 8.25 





10.25@11.50 
9.25@10.25 
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1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with j 
*Quotations on slaughter lambs of good and choice and : i 
of medium and good grades, as combined, represent lots averaging within the top half of the good and j 
the top half of the medium grades, respectively. { 
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CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first two 
days this week were 13,501 cattle, 2,004 
calves, 22,513 hogs and 3,576 sheep. 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended May 23: 


Cattle Calves 
Los Angeles....... 4,352 1,176 
San Francisco..... 80 
Portland ..........2,865 280 







Hogs Sheep 
2,765 1,611 
4,000 1,500 : 
3,170 2,185 
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PACKERS' PURCHASES 


Purchases of livestock by packers at a. 
centers for the week ending Saturday, May 
1941, as reported to THE NATIONAL PROVE. 
SIONER: 


CHICAGO 

Armour and Company, 3,369 hogs; Swift & Com- 
pany, 1,935 hogs; Wilson & Co., 7,036 hogs; West- 
ern Packing Co., Inc., 1,215 hogs: Agar Packing 
Co., 6,191 hogs; Shippers, 5,087 hogs; Others 24,036 
hogs. 

Total: 37,590 cattle; 3,677 calves; 48,869 hogs; 
14,602 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








Armour and Company. 3,509 715 4,166 

Cudahy Pkg. Co...... 1,442 530 =—-22,073 

Swift & Company.... 1,937 460 =2, 784 

We. O. Deo ccscesa 2,364 607 2,180 

Indep. Pkg. Co......- Sica Seed 325 éae 

Kornblum Pkg. Co... 939 eee 

Ge esr eweeeeecees 2,923 “h 39 6,598 
WD waavataesenes 13,114 2 471 13,751 24, 363 

OMAHA 


Cattle and 
c awe es Hogs Sheep 


Armour and Company. 4,698 
Co 


Cee Be: Diecccceesees 5,183 
Swift & Company. 1,968 
Wilson & Co...... 962 
GED ccccceccvicesesvesocs 





Cattle and calves: Eagle Pkg. Co., 22; Geenter 
Omaha, 123; Geo. Hoffman, 52; Lewis Pkg. Co., 
473; Nebr. Beef Co., 597; Omaha Pkg. Co., 208: 
John Roth, 127; So. Omaha Pkg. Co., 623; Lincoln 
Pkg. Co., 223. 

Total: 18,755 cattle and calves; 21,348 hogs; 
2,811 sheep. 


EAST ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour and Company. 2,602 2,204 9,970 5,428 








Swift & Company.... 2,462 2,839 12,219 5,451 

Hunter Pkg. Co...... 1,140 86 8,995 717 

Hietl Pike. Oe. .....ccce ted cent Sala 

meer Pus. O8........ 

Laclede Pkg. Co..... 

Sieloff Pkg. Co....... eae aie 1,4 

Shippers ...... .--- 3,163 1,988 10, 487 ewes 

SE 2,322 173 1,664 903 
WEE Sada cckeue un 11,689 7,200 54,075 12,499 

8T. JOSEPH 


Cattle Calves Hogs Sheep 
Swift & Company.... 1,956 333 7,412 
Armour and Company. 2,143 303 366,875 














SEE 66a bséeuwenss 1,197 27 217 
SD: wads. enka bahaee 5,296 ; 663 ‘14, 504 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 3,362 54 6,838 2,350 
Armour and Company. 3,299 29 3=«6,959 761 
Swift & Company.... 2,835 36 4,050 848 
ME  caceecea he bes 247 7 43 tees 
GMNTO 6 occ cc ascccs 4,809 1 3,466 281 
Total > 127 21,356 4 240 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,381 175 2,293 2,881 
Swift & Company.... 827 151 1,844 
Cudahy Pkg. Co..... 5 58 1,613 
ee adeetas a nee 249 1,499 
MME Sr dc orstcaah 5,5 3 7,249 aaa 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 1, = 528 2,640 1,292 








Wilson & Co.......-. 722 «574 «21497-1172 
"2 eas amelie — = 1,290 17 
ae cen Oey 3,678 1,119 6,427 2,481 


Not including 64 cattle and 2,962 hogs bought 
direct. 








INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co......... 1,339 1,006 23, 069 665 
Armour and Company. 843 324 eee 
Hilgemeier Bros...... pees — 
Stark & Wetzel...... 81 45 mae 
Stumpf Bros..... ‘ea? atin ee a 
Wabnitz and Dete rs. 91 
Maass Hartman Co... ae 
a al, weimea.e th 2, 686 
Others 52 
ED hs2s crn eceves 5,457 3,821 45,970 1,494 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,606 392 4,330 5,164 
Wichita D. B, Co.. 10 wiles re 
Dunn-Ostertag ....... 64 117 
Fred W. Dold Pkg. Co. 151 xe 579 
Sunflower P ~~ Gi << 36 ey 168 eae 
Others ... vt eeen oe 428 202 
ne 3, 430 p 392 5.65 2 5,366 


» 
Not including 1,124 hogs bought direct. 


Page 44 


ST. PAUL 
Cattle Calves Hogs Sheep 


Armour and Company. 3,26 2,940 10,975 657 
Cudahy Pkg.......... 822 2,456 dene 153 
Ritkin Beivevscccess 612 22 “ees eens 
Swift & Company.... 5,749 859. 18,770 1,156 
eae 4,479 rf 113 eee weet 

TS ivcvoccsceved 14,922 9,38 B90 29,745 1,966 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 2,798 1,214 5,108 15,382 








Swift & Company.... 2,497 5389 3,296 16,406 

Blue Bonnet Pkg. Co. 201 42 804 eer 

City Pig. O0....ccees 178 5 331 eees 

Rosenthal Pkg. Co... 46 12 42 16 

Total ) 9,581 31,804 

CINCINNATI 

Cattle Calves Hogs Sheep 

8S. W. Gall’s Sons.... .... 19 cis 358 
Ideal Packing Co..... 19 653 




















E. Kahn's Sons Co... 


808 10,838 “334 
Lohrey Packing Co... ees 315 ee 
H. f 


i. Meyer Pkg. Co. eben 3,635 iene 
J. Schlachter......... 173 axis 70 
J. & F. Schroth P. Co. ee 3,045 ar 
J. F. Stegner Co...... 367 acne 14 
| rer 125 





2,202 er 
Others 693 761 274 


Total 2,185 20,796 1,050 
Not including 1,259 cattle, 95 calves, 6,740 hogs 
and 2,293 sheep bought direct. 








RECAPITULATION; 
CATTLE 


ee 
po  Peerrerer etree 
GEE kevancswectesnces 
SG Gy SUE 5 ec cnceses 
(SEES Koes csseeenies 
3 SS 
Oklahoma’ eee 
EE wudiesnss0dwedoes 
er 
Oe 
Milwaukee 
Indianapolis ... 
Cincinnati at a 
ee ee ee 






| Rr er Te ree 5,32 146,567 








a ET Te 8,86: 50,540 67,121 
Kansas City. é 14, 5 
Omaha 
ee a ere 5 5 67,142 
eee 14,5 19,150 
ere 26,610 
Oklahoma City........... 4,846 
eee 5,262 
REED Me dxectdeecusweake 7,074 
See ee 61,512 
RCE O TOOT eT 8,459 
ED, 6 its cawiceuas 5,$ 49.779 
Cincinnati Sie ale ap aie'e aaa * 796 21,332 
RR ee 31 7,585 
ML. .60temeewscemedan 307,469 388,608 
SHEEP 
CID a5. 6/0. 00:0:0:0:0:6:6: 0:00:00 13,980 
EE GP es 6 -wi-wiernnee ¢ 26,377 
WEE seadanvssensesete 
East St. Louis........... 
i ere re 
0 ee 
me Blur <<uasvens 
= eee 
Fane en ee 3: 
Seer ae f 
DEE acccvccscedues 819 
eS 1,377 
OT ee ee 1,235 
a SEES he S ee tnneaaies 7.649 
GUE S¢eees neecth eens 167,022 





*Cattle and calves. *+Not including ulin 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspeéc- 
tion during April: 


Apr., Mar., Apr.. 
1941 1941 1940 
Per- Per- Per- 
cent cent cent 
Cattle— 
eer 50.74 56.92 
Cows and heifers... .41.55 45.60 39.32 
Bulls and stags...... 4.20 3.66 3.76 
Hogs— 
oo Perec. 51.86 50.89 
SE casi arascaCase.o8 47.97 47.37 48.24 
Stags and boars...... 81 ae 87 
Sheep and lambs— 
Lambs and yrigs..... 96.05 96.71 95.57 
GN wcticcwsreceees 3.95 3.29 4.43 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stoex 
Yards for current and comparative periods, 


tRECEIPTS 
Cattle Calves Hogs Sheep 
Mon., May 880 20,624 12,064 
Tues., May 5 
Wed., May : 





Thurs., May : S12 14,255 8 O44 
i 3 Sarre Gul 483 12,488 3,549 
Sat., May 24....... 100 .-. 6,000 1509 






*Total this week. ...37,75 4 
Prev. week . 39 4,6 
BOGE GEO. 6 vcicceccen B 6,92% 
Two years ago 6,939 84,129 34) 611 











SHIPMENTS 

Cattle Calves Hogs Sheep 
Wien... Mar BW... sces 3,551 115 1,854 472 
Tues., 7 S06 
Wed., 22 4 
Thurs., 29 69s 
Fri., 500 
Sat., 100 
Total this week.... 173 2,670 
Previous week 200 y 2,093 
are 288 6,805 6,549 
Two years ago...... 231 4,706 1,951 





*Including 169 cattle, 929 calves, 34,417 hogs and 
21,619 sheep direct to packers. 
7All receipts include directs. 


MAY AND YEAR RECEIPTS 


——May——_- ——— Year——_ 

1941 1940 1941 1940 
Cattle ... 124,925 115,791 727,480 
Calves .. 15,178 20,088 104,396 


Hogs .... 308,585 306,728 
Sheep ... 153,591 146,617 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended May 24 ere $9.30 $4.00 $ 9.75 
Previous week...... 10.2 8.90 4.50 


2,219,956 
1,022,595 








Co 9.75 

Se 9.45 3.85 i 

BED. 406, 69.000 eee 8.90 3.10 7.20 

SA re 11.65 4.50 10.00 

BOO cvccvcccccccece 8.00 3.85 10.05 
Av. 1936-40....... $ 9.55 $8.35 $3.70 $ 9.10 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended May 24..... 26,105 79,991 32,512 
Previous week 83.156 35,741 
) 








BOD crc sevcccccenseesc 6 79,461 32,720 
CECE oy 81,734 33,074 
Ce ee Pee 587 70,118 34,638 
DOOD. Sidesacecesessecaes ’ 52,008 52,831 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 

No. Wt., —-Prices— 

Ree’d Ibs. Top AY. 
*Week ended May 24..83,300 257 $ 9.50 $ 9.30 
Previous week ....... 86,860 261 9.20 8.90 
1940 247 6.00 5.55 
1939 
1938 
1937 
1936 





249 10.15 9.65 


pa 2 249 $ 8.85 $ 8.35 
*Receipts and average weight for week ending 
May 24, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending May 23: 





Weed anita Mae DB... «22. cccscccesccnvces 90,531 
NE, SU pc ose he cnacenesennedeesaen 100,785 
i. rr ere reer eee 104,546 
ee errr eer 92,425 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Wednesday, May 28: 


Week ended Prev. 





May 29 week 

Packers’ purchases ........... 38,525 45,199 
Shippers’ purchases .......... 4,008 4,672 
RR 9 pie towered nd eutemane 42,533 49,871 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., week ended May 
22: 


Cattle Calves Hogs 


Week ended May 22.....1,374 194 3,712 
eS. eee 1,340 218 4,347 
eS Ee ee ere 479 111 2,549 
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SL 


Specia 
SIONER 
at 16 ce 


Chicago* 
Kansas 

Omaha * 
East St. 
St. Jose] 
Sioux Ci 
Wichita* 
Fort Wo 
Philadel, 
Indianap 
New Yor 
Oklabom: 
Cincinna' 
Denver 

St. Paul 
Milwauk« 


Total 
*Cattle 


Chicago 
Kansas | 
Omaha 

East St. 
St. Jose; 
Sioux Ci 
Wichita 
Fort Wo 
Philadelp 
Indianap 
New Yor 
Oklahomé 
Cincinnat 
Denver 

St. Pau 
Milwauke 


Total 


'TInelud 
Ill, and 


Chicagot 
Kansas ( 
Omaha 

East St. 
St. Josep 
Sioux Cit 
Wichita 

Fort Wor 
Philadelp 
Indianapc 
New Yor 
Oklahoma 
Cincinnat 
Denver 

St. Paul. 
Milwauke 


Total 
tNot ix 


RECE 


Rece’ 
At 20 | 
Week enc 
Previous 
1940 .... 
1939 .... 
ae 
At ll 
Week enc 
Previous 
1940 
1939 
1938 
1937 
At 7 n 


Week end 
Frevious 


Impo: 
chiefly 
three n 
lbs. Im 
during 
totaled 
1,059,00 


The Na 





SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


Special reports to THE NATIONAL PROVI- (Reported by the U. 8S. Department of Agriculture, Agricultural Marketing Service) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 24: 


CATTLE 


WESTERN DRESSED MEATS 


NEW YORK PHILA. BOSTON 
—— ; Cor. STEERS, carcass Week ending May 24, 1% 10,243 3,055 2,873 

Rong Aha ll * Week previous 10,371 3,028 2,910 

Chicagot ..----+eereseeee 24,726 26,817 23,388 Same week year ago 9,953 2,682 3,080 
Kansas, City*. ++ 15,585 15, 12,023 COWS, carcass Week ending May 24, 1¢ 698 889 1,977 
rt, ieuls........... 526 S678 (8,660 Week previous ao 737 936 2,070 
st. Joseph.... 3,475 5,627 79% Same week year ago 532 1,075 2,351 
Sioux City. oo. ° 91i 9,98 J ‘ 
Wichita® Sean Geet Cee Li 2,03% BULLS, carcass Week ending May 24, - cae 449 997 150 
Fort — : 3, 768 597 Week previous 417 840 138 
carers i "455 "6D! 1 Same week year ago 372 177 25 
bee & Jersey City. 9,54 9,d24 8,722 VEAL, carcass Week ending May 24, 14,403 1,370 794 

K 1a ni ’ 

nest 3" : a > 3°18: Week previous..............-045. 15,366 1,399 746 
y 3,935 Same week year ago »282 1,351 $22 
Milwaukee - 3,01 3, 821 3, LAMB, carcass Week ending May 24, 50,387 16,810 19,884 


aociont — Week ay 5 i ‘ 9,027 
Total .. 138,474 140,539 125,691 been esis ; _—_ pogo 
. e yeeK re z ~ we le. - . 

*Cattle and calves. +Not including directs. er 4 paid Pea 

MUTTON, carcass Week ending May 24, 1f TAS 305 1,224 
Week previous 86 1,521 

aaa isla 90,54 r, 46 Same week year ago 3,5 435 1,771 

Ranste Cit + oe 37,209 28.64 ( PORK CUTS, Ibs. Week ending May 24, 1§ 399,898 415,331 

East St. Louis? "* 25’ aR¢ "205 «6 Week previous er 756, "708 394,079 462,760 

St. 5 Same week year ago 1,736,833 373,137 378,335 

Sioux City. 2 . oom . ; 

Wichita ; 502 ‘702. BEEF CUTS, Ibs. Week ending May 24, 432,939 

re koe 9,58 ’ O82 NA rr Cn 387,868 

i oiecametis "* 936008 on”. 9'978 Same week year ago 445,249 

New York & Jersey City. 37 6: 

Oklahoma City 86 13/041 3, LOCAL SLAUGHTERS 

Cincinnati 9,162 20,082 3, 576 es ees . ' 

oc eas ‘ 5 ‘ CATTLE, head Week ending May 24, 9,843 1,764 


St. Paul a - | 31,51: Tr a hares nb eae smres sb esque 9,324 2.017 
Milwaukee 8. ‘ r 


; : Same week year ago 8,722 2,029 
Total .... 483,612 489,607 CALVES, head Week ending May 24, 1941.. 17,199 2,569 


Mneludes National Stock Sante, East St. Louis, RN CN ica a nerene cee ss 17,409 2,880 
Ill, and St. Louis, Mo. ’ ’ 


Same week year ago 16,650 3,063 
SHEEP HOGS, head Week ending May 24, 1 37,671 16,231 
Chicagot+ 11,661 2 42 3.37 Week previous 42,189 18,873 
— GES Sctecconsmes a 39,278 re Same week year ago 45,363 17,193 
d,4e ) a) 
ae | eee 12, 499 5 6 SHEEP, head Week ending May 24, 50,696 2,426 
= 2 City Ol: en er Tet 57,865 2,420 
, Or 0 
Wichita .... an "578 305 Same week year ago 50,234 2,939 
Fat Worth. eee eereces seni ole eo p+ Country dressed product at New York totaled 3,154 veal, no hogs and 117 lambs. Previous week 
Indianapolis 665 = ‘ me vd 5,061 veal, no hogs and 308 lambs in addition to that shown above, 
New York & Jersey City. 50,696 
Oklahoma City - 
Cincinnati 


Denver | gee rag Bee WEEKLY INSPECTED KILL APRIL CANADIAN PRICES 


Milwaukee 1,488 








—_— ——_  ___ Hog slaughter under federal inspec- STEERS 
ine: Gacheiten dbenitis 107 288,420 206.996 tion at 27 packing centers of the,coun. April, March, 
try for the week ended May 23 was sub- wel sarlage 


stantially above total slaughter for ym) 


same week last year. Hog slaughter Conare 
during the week totaled 692,878 head, Edmonton 
RECEIPTS AT CHIEF CENTERS compared with 718,214 head the pre- fyrince jAlbert 
Receipts for week ended May 24: vious week and 658,679 head a year Saskatoon 
} : earlier and 585,158 two years ago. Vancouver 
At 20 markets: Cattle Hogs Sheep 


Week ended May 24 189,000 386,000 238,000 Number of animals processed in 27 
— WES os 08 500 200,000 420,000 305,000 centers for week ended May 93: 
7 Toronto 


170,000 421,000 247,000 
Cattle Calves Hogs Sheep Montreal 


PEP hae es daawen 150,000 327,000 215,000 
Ww i 
New York Area’.. 9,828 17,354 37,186 50,318 rita 


180,000 315,000 324,000 
h a ++ eee Calgary 
At 11 markets: Hogs Phila. & Balt 3,075 1,292 27,504 1,197 Edmonton 


. Ohio-Indiana > . . 
Week ended May ‘ 318,000 Group? 5,630 60,749 6,893 — 
revious week 348,000 Chicago? ; , 90,531 5 Saskatoon 
: 370,000 st. Louis Areat.. 9, a 75,389 Regina 
310,000 = Kansas City 13,846 47,298 Vancouver 
264,000 Southwest Group®. ; 40,566 
188,000 = Omaha 17,31! ‘ 40,985 
a Sioux City . 26,453 
At 7 markets: Cattle Hogs Sheep St. Paul-Wisc. s 
Week ended May 24....139,000 265,000 135,000 Group® 22,529 24,080 82,453 Toronto . $12.00 
Previous week 142,000 284.000 171,000 Interior Iowa & 4 Montreal ‘ -70 12.40 
| See 23.000 308,000 51,000 So. Minn.*..... 16,464 6,571 163,764 8,716 Winnipeg y . 11.15 
WO wees eee eee ee eens 123, 308,000 151,004 Guana a 
oe 254,000 0,000 es . Sein q . . 20 
1938 naomi 205,000 184, 000 Total 153,374 82,691 692,878 2 ee Ml q 10.65 
12 7 000 145.000 > Total prev. a Al ert ae 5 10.75 
week 162,703 81,691 718,214 303,573 ¢ cane . : 10.8 
Total last year.131,788 82,578 658,679 260,186 po ga : ; shes 
MIncludes New York City, Newark, and Jersey Vancouver 4 11.35 : 
City. Includes Cincinnati and Cleveland, Ohio, e S 7 
and Indianapolis, Ind. ‘Includes Elburn, II. Pi wy one. nae Sretne aot Be | on ar- 
4Includes National Stockyards and East St. Louis, $1.00 pret ~. . . . . 
1941 BEES IMPORTS Ill., and St. Louis, Mo. ‘Includes So. St. Joseph, . pecmrees. 
Wichita, Oklahoma City, and Ft. Worth. ®*Includes 
Im orts . St. Paul, and So. St. Paul and Newport, Minn., GOOD LAMBS 
port: of fresh and frozen beef, and Madison and Milwaukee, Wis. "Includes Albert 


° ” p t 
chiefly from Cuba, during the first Lea and Austin, Minn., and Cedar Rapids, Des -asterahael : 


. Moines, Ft. Dodge, Mason City, Marshalltown, Winnipeg 
three months of 1941 totaled 9,564,000 Ottumwa, Storm Lake, and Waterloo, Iowa. Gileaie 
8 Imports of fresh and frozen beef Packing plants included in the above tabulation mag 

i . - slaughtered, during the calendar years 1939 and *rince Albert 
uring the first three months of 1940 1940, approximately 74 per cent of the cattle, Moose Jaw 
totaled 1,013,000 lbs. and in 1939, calves and hogs, and 82 per cent of the sheep and Saskatoon 
1,059 00 lambs that were slaughtered under federal inspec- Regina 
. ea 0 Ibs. tion during those two years. Vancouver 
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TRADE MARK 


THE QUALITY TRADE MARK 





ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 





Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 


C-D SUPERIOR O. K. 
STYLE KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Personalities and Events 


(Continued from page 21.) 


ing to J. E. Pyle, manager, the new 
building will be of brick, measuring 50 
by 80 ft. It will be located just south 
of the present structure and will house 
all offices. 

Although the Armour and Wilson 
plants at Oklahoma City suspended 
operations for the Memorial Day holi- 
day, May 30, the Oklahoma City stock- 
yards operated as usual, in conformity 
with a decision by the directors. 

May meeting of the midwest section, 
Institute of Food Technologists, was 
held in the Board of Trade bldg., Chi- 
cago, on May 27. Dr. Lloyd Arnold, 
head of the bacteriology and public 
health department, college of medicine, 
University of Illinois, spoke on “The 
Function of the Chicago Board of 
Health in Maintenance of Quality of 
Foods.” This was the last meeting of 
the group until October. 

Roice Nelson and his son, Robert, 
have completed a new slaughterhouse 
and meat curing plant on the Nelson 
farm north of Cedar City, Utah. The 
proprietors will engage in custom 
slaughtering and curing and will also 
conduct a wholesale business, selling to 
dealers in southern Utah. 


Carle C. Conway, chairman of the 
board of Continental Can Co., took part 
in the thirty-seventh annual convention 
and advertising exposition of the Amer- 
ican Federation of Advertising, held at 
the Hotel Statler, Boston, on May 26. 
Paul Garrett, director of the federation 
board and vice president in charge of 
public relations for General Motors 
Corp., made the keynote address. 


The firm of Pearl Bros., Inc., has 
been formed at Miami, Fla., with H. 
Pearl, Harry Pearl and Jack Pearl as 
directors, to deal in meats. Thirty 
shares of no par value stock were is- 
sued, 


Production of premium, milk-fed 
spring lamb—a new agricultural indus- 
try in Kansas—is developing favorably, 
according to evidence shown at the 
fifth Kansas lamb and wool school at 
the American Royal bldg., Kansas City. 
About 200 head of native spring lambs, 
representing the best five head from 
each of 40 counties, were entered in 
the event. The goal of the program is 
to bring the lambs up to about 80 lbs. 
before the end of June and send them 
to market on a graded basis. 


A meat storage building of the Cud- 
ahy Packing Co. at 1808 S. Kinnickin- 
nic ave., Milwaukee, received damage 
estimated at $1,500 in a recent fire. 


A new Tenderay beef processing 
plant has been established in an addi- 
tion to the Neuhoff Packing Co. plant 
at Salem, Va. The plant will handle 
about 300 head of cattle per week. 
Processing room measures 32 ft. square 
and holding cooler is 32 by 60 ft. 

Mrs. Augusta Miller, 85, who 46 years 
ago helped her husband establish a 
casing business in North Bergen, N. J., 
which later developed into a meat pack- 
ing firm, died on May 16. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended May 27: 


—Week ended May 27— wy 
lig Cl Cent 


High Low ose Close 
Amal. Leather... % % y % 
 Dibstacsee eure sees ee 135, 
Amer. H. & L... 3 3 3 3 
See 27% 27% 27% bai 
Amer. Stores...... 10 9% 10 10 
Armour I[il....... 4% 4% 4hy 4% 
Do. Pr. Pfd 53 52% 53 53% 
cS. Se ee eee 
Do. Del Pfd...111 111 1 110 
Beechnut Pack. ..109% 109% 109% 112 
Bohack &, | ea 
i Meeakeece eas Beet? Peles = 1 
Chick. Co. Oil... .... HEN: cae ie 
Ce: Ges ccecces 1% 1% 1% 1y, 
Cudahy Pack.... 12% 124% 124 us 
OE as 6 0: 89" 8916 8914 « 
Firee Nat. Strs... 334 32% 331, $21 
Gen. Foods...... 85% 35% 35% 
SS ae ee wwes 114% 
WO se ccecs 4254 4254 425% 43% 
Glidden Co...... 14% 14% 14% 14 
ee 15 15, 1 1 
r. | ee 99 9856 99 9814 
ye Ser ame onae 130 
Hormel, G. A.... 315% 31% 3156 32 
Hygrade Food.. 1% 1% 1% 1% 
Kroger G. & B. - 24% 24% 24% 25%, 
Libby MeNeill. 5% 5 5% 
Mickelberry Co.. hen cane anes oes 4% 
. = ty eee 1 1 1 1 
Do, Cvt. Pfd... 5% 5% 5% 155% 
Do. Pr. Pfd.... 15% 15% 15% 6 
Morrell & Co.. ...... were’ 40 
era 38% "3% 3% 8% 
a. & 2 Sah. -- 50% wn 50% 50% 
ee awawe’ Gane aeee 11744 
Rath Pack Torrey 44 44° 44 50” 
Safeway Strs.... 87% 37% 387% 38 
Do. 5% Pfd...112 111 112 1114 
Stahl Meyer..... .... cess TTT x 
Swift & Co........ 21 20% 20% 214 
 — ae 18% 18144 184 18% 
TIS. FURR... vcs cece ‘aia eens &1, 
U.S. Leather.... 3% 314 38% 3 
Do. A.. we": 6% 6% 6% 6% 
Serer leah oboe 7 
United Stk. Yds 1 1 1 1% 
yy Saree Sealy aes 6% 
Wesson Oil...... 21 21 21 221, 
i > See 69 69 69 7 
Wilson & Co..... 4% 4% 4% 44 
SS ae 6756 675% 675% 6614 


FINANCIAL NOTES 


Net income of United Stockyards 
Corp. and subsidiaries increased to $70,- 
108 for the three months ended April 
30, from $55,135 a year earlier. Profits 
equaled 16c a share on 431,000 shares 
of 70-cent preferred, against 13 cents 
a share for the 1940 period. 


The New York Stock Exchange has 


admitted to the list and dealings the ‘ 


20-year 2% per cent debentures of 
Swift & Company, due May 1, 1961. 
The exchange in turn struck from 
listing and registration the first mort- 
gage 3% per cent bonds of the company 
which have been called for redemption. 

Directors of A. C. Lawrence Leather 
Co. have declared a dividend of 25c¢ a 
share on the capital stock, payable 
June 20 to all shareholders of record 
on June 2. 

Armour and Company has declared 
a quarterly dividend of $1.75 a share 
on its Delaware stock, payable July 1 
to all shareholders of record on June 
10. 

A quarterly dividend of 75c has been 
declared by American Hide and 
Leather Co. on the 6 per cent preferred 
stock, payable June 30 to all stockhold- 
ers of record on June 19. 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties.” 
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HUNTER PACKING COMPANY 


East St. Louis, Illinois HONEY BRAND 


telat . Bacon 


STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS Dried Beef 


Representatives: : 
NEW YORK | William G. Joyce HYGRADE’S 
OFFICE os Boston, Mass. ees: 
eA if; > West Virginia Style 
106 Gansevoort St. af . Prithdet ios, fa Cured Ham 
Local & Wester nem) Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
The Original Philadelphia Scrapple Natural Casings 

















8 
by Domestic and Foreign 
* HYGRADE’S Connections 
ohn J. Felin &Co., Inc. Beef e ee Invited! 
Pork Packers Lamb - Pork 
“‘Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN | UN IM a IMU AMI 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. C10 Gi allige sMessig-1-1 9b (-h0 am hold oa On 


BICZYJA _ ESSKA ‘ 














(Pronounced BE-CHI- YA) 


mii QUALITY 


RON BEEF e BACON e SAUSAGE e LAMB 
tatiadetintintttiaaie: VEAL e SHORTENING e PORK e HAM 
The finest Polish-Style e VEGETABLE OlLe 
Ham on the market to- = —=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—— 


day by hundreds of sat- MAIN OFFICE - PLANT and REFINERY 
isfied Tobin customers! 3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. BALTIMORE,MD. RICHMOND, VA 
THE TOBIN PACKING CO., INC. caste ° 


VA. 
450-11¢h 22 NORTH 17th ST. 
NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 
FORT DODGE, IOWA 408 WEST 14thSTREET 713CALLOWHILLST. 317 E. Campbell Ave. 




















CANNED MEATS — “PANTRY PALS” 
A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 


regular bound book. Cloth We are in a position to fill orders promptly for 


board cover and name 
stamped in gold. Priced at 


——- Polish Style Canned Hams 


No key, nothing to unscrew. fi a 
ie ln glass od ¢hap ates Alse to appoint Distributors —a few territories still open 


share unty you want theas. STAHL-MEYER, INC., New York City, N. Y. 


THE NATIONAL PROVISIONER oiS2Ss%%.. Chicago, Il 
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THEE. KAHN’SSONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
ge YORK PHILADELPHIA WASHINGTON BOSTON 
L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St.S. W. 148 State St. 














HORMEL 





wm COOD a Ol @] By 


Main Office and Packing Plant 


Austin, Minnesota 





















For Better Marutachsed: 
a PRODUCTS 


ass 


: <Ssertieanmenicdeirn gee! ms 


ee. gee eae amet ‘ 


DAIRYMEN'S LEAGUE CO-OP. ASSN, INC. 
(2) MAWWEST 4@nd ST. NEW YORK, N. Y. 








GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 


LEBANON BOLOGNA 

















CLEAN MFR’D BY 
TASTY PALMYRA BOLOGNA CO., INC. 
WHOLESOME PALMYRA, PENNA. 











TERY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 





Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 





New York, N. Y. Indianapolis, Ind. 


cA Selected 
Sausage Casings 


VN Mi er-¥-) | [emee) 171 be 











619 West 24th Place, Chicago, Ill. 
+ 
Liberty 


ARD- Bell Brand 


Hams - Bacon —Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S$. GOVERNMENT INSPECTION 











WILMINGTON DELAWARE 














Jrom the Land O’Qrn 


nn bbb bb bb Md dd ddd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U. S.A. 

















HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
ily kept for future refererce in this iaoien. 
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CLASSHFIED ADVERTISEMENTS 


Advertisements on this page, 10c per word per 
insertion, minimum charge $2.00. Position wanted, 
special rate 7¢ per word, minimum charge $1.40. 
Count address or box number as four words. 
Headline 70¢ extra. 70c per line for listings. 





Position Wanted 


Men Wanted 


Equipment for Sale 





SALESMANAGER DESIRES connection with Man- 
ufacturer of quality sausage or reliable Packer. 
Experience covers all phases packing and sausage 
house sales. Capable of handling sales personnel 
and promotion. Age 36. Gentile. W-267, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill 





A-l SAUSAGE MAKER can make full line Sau- 
sage Loaves and Specialties. Ham and _ bacon. 
References now in Chicago. W-270, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Manufacturing Superintendent 


High class man with very wide experience in the 
manufacture of high class sausages, bolognas, 
dried sausages, meat specialties, mayonnaise, and 
complete line of all vacuum packed meats. Seeks 
connection with a good concern, which would like 
to build up big business. W-276, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





SAUSAGE MAKER OR FOREMAN, can produce 
all grades frankfurters, bologna, loaves, cure 
meats, handle help and figure costs. Will go any- 
where. Best references, character and ability. 
W-280, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 





Equipment Wanted 





WANTED TO BUY—A good 50 to 100 ton Steam 
Corliss Refrigerating Machine. Must be in First 
Class condition. John Wenzel Company, Wheeling, 
West Va. 





WANTED TO BUY: One Ammonia Cylinder for 
12%"x18” Vertical York Ammonia Compressor, 
to be used on a style ‘‘A’’ frame. John Wenzel 
Company, Wheeling, West Virginia. 





Foreman Canning Department 


Must be able to handle help efficiently and manu- 
facture full line of canned meats. Good opportu- 
nity for the right man. Our people notified. W-274, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





Casing Salesmen 
Here’s a real good opportunity for 2 good casing 
salesmen to make connections with a large packer 
to sell their hog casings, sewed hog bungs, im- 
ported graded sheep casings, N. Z. and Australian 
sheep casing cuts, etc. in Chicago and all states 
West. Liberal weekly drawings for traveling ex- 
penses against 7% commission for the right men. 
Our men know of this advertisement. Here is your 
chance. W-272, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 





HAVE OPENING FOR EXPERIENCED RENDER- 
ING PLANT SUPERINTENDENT. Must be 
familiar handling Shop Fats and Dead Animal 
tonnage, dry rendering process. Ability handle 
help essential. Will also consider applications from 
experienced all around small Packing Plant super- 
intendents having knowledge rendering business. 
W-281, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





WANTED BEEF COOLER MAN. Must know beef 
costs, grading, cutting, cooler sales and handling 
salesman. Small independent midwestern packer. 
W-283, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 


INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD- 
a og CO., INC., 14-19 Park Row, New York City, 





Used Machinery 


43T Self-Emptying BUFFALO Silent Cutter 

43 B Standard Buffalo Silent Cutter 

38 B Buffalo Silent Cutter 

1000 lb. BUFFALO Mixer 

700 lb, BUFFALO Mixer 

400 Ib. Randall Stuffer 

66 Enterprise Grinder 

W-279 THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





Business Opporiunities 


FOR SALE Modern small plant Northeastern Ala- 
bama in center of many new Government projects. 
Equipped for slaughtering and sausage manufac- 
turing. Small capital will handle. Now operating. 
W-282, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 








FOR SALE, Small Packing House, all equipment. 
Ready to operate. Write W-262, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 








READ THIS PAGE FOR 
OPPORTUNITIES 














For sale, modern, fully equipped, operating 
sausage plant, with good volume of business. Space 
for slaughtering, processing with trackage. Won- 
derful opportunity for distribution of sausage, meat 
and by-products. Located near Twin Cities and 
packing plants. Cah supply full details, also photo 
to any interested parties. As owner has other 
interests, will sell for cash, terms or partnership 
basis. Louis E. Berg, South St. Paul, Minnesota. 























e Your Operating Guide to Better e 
“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts— Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage— Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 





ORDER TODAY 





Price Postpaid, $5.00 


SAUSAGE and MEAT SPECIALTIES 


407 So. Dearborn St. 








THE NATIONAL PROVISIONER 


Chicago, Illinois 
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SUMMERTIME IS PICNIC TIME 


and Calls for Red Hots and Wiener Roasts 





What is a picnic without its accompanying Assure yourself and your customers that 





sandwiches of buns and red-hots with plenty your sausage is free of lumps and gristle. 
The “BOSS” Silent Cutter will give you the 


greatest assurance of overcoming this fault. It 


of mustard or horseradish? 
And what is a red-hot if it is not made of the 


best ingredients and cut properly so as to make cuts the meat finer than has ever been possible 


it appetizing and palatable? with any other type of cutter, and permits pro- 


No matter how good the ingredients may be, longing the cutting period to completely mince 








if they are not properly prepared and minced, 
to give that smooth luscious joy from first to 


last bite, they have no appeal to the public. 


the meat into the minutest particles without 
danger of “scorching” or “shortening” your 


finished product. 


Install a ‘‘BOSS”’ Cutter and assure yourself and your customers 


Best Or Satisfactory Slesviee 








The Cincinnati Butchers’ Supply 


Mfrs. ‘BOSS’? Machines for Killing, 
Sausage Making, Rendering 


824 Exchange Ave., U. S. Yards, 
Chicago, Il. 


Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 


Company 
MAIL ADDRESS: 
P. O. Box D 


Cincinnati, Ohio 











Elmwood Place Station 





“mis CIRCLE U 


DRY SAUSAGE CERTAINLY 
MAKES A HIT 
WITH ME / " 








Anp that’s getting to be an old story. Not only are men singing its praises when 
they sit down for a snack, but women are including dry sausage in their menu planning for 
parties, and light suppers. The dry sausage they prefer is one with the uniform quality and 
flavor—of the type to be found in Circle U. . 

This uniform quality and flavor of Circle U dry sausage assures housewives of a high 
standard for their table. And the wide variety to be found in the Circle U 
line offers a kind of dry sausage to appeal to the tables of every individual 

“IT MAKES taste preference. 

A HIT WITH With its increasing popularity, Circle U offers packers, jobbers, whole- 

ME,TOO!” salers, provisioners and sausage manufacturers an opportunity for in- 
creased volume, more profits. For more information, drop us a line today. 


OMAHA PACKING COMPANY - CHICAGO 
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